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IMPORT WINE is a Russian company, with
headquarters and warehouses located in
the city of Perm. We are dedicated to the
import and distribute wines from Portugal,
a country that produces exceptional
wines. The company is licensed to operate
in the Russian Federation market.

Shale, granite and chalk are among
the main soil compositions throughout
Portugal. Douro can be characterized by
its shale and the Vinho Verde region by
the granitic influence, while the Alentejo
features a mixed soil type.

For a small but ancient and proud
country, Portugal can offer a variety of
different climates form North to South.
The Portuguese take great pride in this
variety, as it allows them to differentiate
their wines from those produced in other
countries. With more than 250 varieties of
grapes and a wide range of appellations,
Portugal will almost certainly have a wine
that suits your palate.

Import Wine strongly believe the Russian
consumers will be amazingly surprised by
the quality and price of the Portuguese
wines.

IMPORT WINE - poccuitckaa KoMnaHus,
roNIoBHOM oMuUC U cknafbl KOTOpOW
pacrnonoXexbl B ropofde [lepMb. Mbl
3aHMMaeMcst UMMNOPTOM W AUCTPUOYLIMEN
BVMH W3 [lopTyranuu, CTpaHbl, KOTOopas
M3BECTHa KaK CTpaHa, MNpou3BOAsLLad
SKCKJTHO3VBHbIE BVHA. KomnaHusa
MMeeT NULEH3MIO Ha paboTy Ha pblHKe
Poccuitckoin ®eaepaumn.

CnaHel, rpaHUT ¥ Men BXOAST B
OCHOBHOW cocTtaB no4yB [lopTyranuu.
Ona pervoHa [Jopy xapakTepHbl ChaHLbl,
ana pervoHa BuHbio-Bepe - BnusiHue
rpaHnTa, a ana ANEHTeXy XapaKTepHbl
MOYBbI CMELLAHHOro TUna.

Ons  HeBOmMbLUOW, HO  ApPeBHEA U
ropfown CTpaHbl [lopTyranua  MOXeT
NPEaNIOXUTL  MHOXECTBO  PasfiyHbIX
KNMMaTUYECKMX YCNOBUA OT CeBepa
[0 tora. llopTyranblpl O4eHb FOpPAATCS
STUM pasHOObpasveM, MOCKOMbKY OHO
MO3BONSIET MM OT/IM4aTb CBOW BMHA OT
BWH, NPON3BEAEHHbBIX B APYrnMX CTpaHax.
B TllopTyranuun, rae HacuYUTbIBaeTCA
6onee 250 cOpTOB BUHOrpaa 1 LNPOKIIA
CMNEeKTP HaMMEHOBaHWI, MOYTH HaBEPHSIKA
HalZeTcst BMHO, KOTOPOe MnpuaeTcst Bam
Mo BKyCY.

KomMnarusa «Import Wine» TBepo BepwuT,
4YTO pOCCUICKMe noTpebutenu 6yayT
NPUATHO YAMBEHbI KA4ECTBOM W LIEHOW
NOPTYranbCKWUX BUH.
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There is a wine that immediately
characterises the Douro region — Port.
Born in poor soils and steep slopes bathed
by the river Douro, Port is the ambassador
of Portuguese wines. Besides Port, this
region is also famous for its excellent red
and white wines.

MopTBenH, poaMBLUMIACA Ha 6oraTbix
noYyBax M KPyTbIX CKIOHaX, OMbIBaeMbIX
pekon [opy, - 9TO BMHO, KOTOpPOEe cpasy
XapakTepusyeT pervoH [opy. MNopteeiH
ABNAETCHA MOC/IOM MOPTYrafbCKMUX BUH.
MoMWUMO MOPTBENHA, 3TOT PETUOH TaKxXe
ClaBUTCA  CBOWMMW  MPEBOCXOAHbIMU
KPacHbIMUW 1 6eNbIMU BUHAMM.







Alentejo is one of the biggest wine regions
in Portugal. This hot and dry region is
made up of wide plains, only interrupted by
small mountains. Alentejo has benefited
from numerous investments in the wine
sector, which enabled the region to
produce the best Portuguese wines and,
therefore, gain international recognition.

QUALITY ¢

ANEHTeXy - OAMH U3  KPYMHeWLUMX
BMHOLENbYECKMX PErMOHOB opTyranuu.
ITOT XapKMI 1N CyxoWh PErmoH COCTOUT 13
LUMPOKUX PaBHWH, MpepbiBaeMbIX ULb
HeGONbLUMMM ropaMu. ANEHTEXY MNONYYMN
BbIrofdy OT MHOMOYUCIEHHBIX MUHBECTULMNA
B BWHHbIA CEKTOP, 4YTO MO3BOMAWNMO
pervioHy NPOU3BOANTL nyyimve
nopTyranbCkve B1Ha W, CleaoBaTeNbHO,
nonyYnTb MeXxayHapoaHoe NpuaHaHue.

KAHYECTBO
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Romaneira

The Quinta

Romaneira is one of the largest estates on the region, with a total of 412 hectares and 3 kilometres of river frontage on the river Douro.
The vineyards are planted on terraces on the steeply sloping hills of the property: with many valleys and promontories, Romaneira
contains several microclimates and various South Easterly, South Westerly and Southern facing slopes. The resulting diversity means
that the single vineyard wines of Romaneira are made from grapes from a complex blend of sites, and this is one of the keys to the
quality and character of Romaneira wines. All our wines are made exclusively from grapes from our vineyard, a distinctive characteristic
of Quinta da Romaneira wines.

History

In 1757, at the time of the Pombaline demarcations, there were already vines planted at Romaneira. In 1844, Vilaga Bacelar, a priest,
inherited the land of Romaneira, and did not escape the attention of Baron Forrester when he created his famous engraving of the
“Rua Nova dos Ingleses” in Porto. Padre Vilaga Bacelar is among the few Portuguese characters to be included in this portrait of
notable Port producers, surrounded of course by numerous English producers. Romaneira also appears in the famous Baron Forrester
map produced in 1843, with the name of “Quinta dos Reis”. Later, Joaquim de Souza Guimaraes (whose initials are engraved over the
entry of one of the Quinta houses), produced the Romaneira Port wines of 1861 and 1863, which the famous London auction house of
Christie's offered for sale in 1872. It was a clear indication of the status that the Romaneira name had acquired, being the first individual
Quinta wine to be auctioned in this way.

In 1942, Arnaldo Monteiro de Barros acquired Romaneira, and integrated several neighbouring Quintas into the estate. Romaneira as
a result became an enormous property by the standards of the region. In 2004, Christian Seely turned a dream into reality, bringing
together a group of investors to acquire Romaneira, the property by this stage consisting of 412 hectares. A profound renovation of
the vineyard and winemaking facilities was undertaken. Towards the end of 2012, André Esteves, the Brazilian businessman, became a
partner at Romaneira. Today with the two partners Esteves and Seely sharing the same passion for the Douro and the same dream for
the Quinta, Romaneira is consolidating its position as one of the elite wine producers of the Douro. Romaneira today, is experiencing
the best moment inits history. Many of the parcels still retain the names of the Quintas that were brought together to form Romaneira:
Liceiras, Carrapata, Malhadal, Barca, Bairral and Pulga.



Romaneira

MNomecTbe

«Romaneira» - 04HO 13 CaMblIx 6ONbLLINX 3eMeNbHbIX BAAAEHN B PErMOHE, ero obLLias naolwaib CocTaBnaeT 412 rekTapoB 1 3aHMMaeT
3 KM H6eperoBoi nnHUK pekn opy.

Ha KpyTbIx X0nMax NOMeCTbS BbICaXKeHbl BUHOrPaAHWKM: «Romaneira» C MHOXECTBOM AO/MH U MbICOB BKIKOYAET B CeHA pasnyHble
MUWUKDPOKMMATbI U HECKO/IbKO CK/IOHOB, OBpaLLEHHbIX Ha FOro-BOCTOK, tOro-3anaj 1 tor. B pesynbrate STOro yHuKanbHble BUHa C
BMHOIpafHWKOB «Romaneira» NpovsBOAATCSH U3 BMHOMPaAa, BbIPALLEHHOMO Ha KOMMIEKCHOM COYETaHWM y4acTKOB, YTO ABAETCH
OOHWUM U3 KITKOYEN K KaYeCTBY W xapakTepy BUH «<Romaneira». Bce Halum BUHa MPOM3BOAATCH UCKIHOYUTENBHO M3 BUHOMPaAa C HalLero
BWHOMPaLHNKa, YTO ABMIAETCH OTNIMYUTENBHON YEPTOM BUH MOMECTbS Romaneira.

VicTtopusa

B 1757 roay, BO BpeMsa pasrpaHuyeHns BWHOOENbYECKMX PEerMoHoB B 3mnoxy [lombana, B Romaneira y»ke 6blna mnocakeHa
BUHOrpafHasa nosa. B 1844 rogy cBdAweHHWK Bunaca bacenap yHacnenosasn 3emMnun «Romaneira» U He YCKOSIb3HYN OT BHUMaHWA
6apoHa PoppecTepa, Koraa ToT cenan CBoK 3HaMeHUTYHo rpaBtopy «Rua Nova dos Ingleses» B MopTy. CBAWleHHWK Bunaca bacenap
- OVH U3 HEMHOTUX NOPTYranbCKUX NEPCOHAXEN, MPUCYTCTBYHOLLMX Ha JaHHOM MOPTPETE M3BECTHbLIX MPOU3BOAUTENEN MOPTBENHA,
OKPY>KEHHbIX, KOHEYHO K€, MHOIOYUCIEHHBIMW aHIMACKMMIN NPOU3BOANTENAMU. «<Romaneira» Takxxe hUrypupyeTt Ha 3HaMEHUTON
KapTe 6apoHa PoppecTepa, cosaaHHol B 1843 rody nod HasBaHueM «Quinta dos Reis». Mo3sye Xoaknm e Coysa MMMapaiHLL (Ybk
VHMUMAsbI BbIrPaBMPOBaHbI Ha BXOAE B OAHO U3 3[jaHWii MOMEeCTbsl) Mpou3Besn nopTeeiH «Romaneira» 1861 n 1863 rofos, KoTopble
3HaMEeHWUTbIN NOHAOHCKNIA ayKLIMOHHBIN AoM «Christie’s» BbICTaBWA Ha Npofacy B 1872 rofy. 9To 66110 HEOCMOPUMbIM yKasaHueMm
Ha cTaTyc, KOTOpbIA Nprobpeno nms «Romaneirar, CTaB NepBbIM OTAENbHbIM BUHOM Mapku «Quinta», BbICTaBNEHHbIM Ha ayKUMOH
TakvM 06Pa3oM.

B 1942 roagy ApHango MoHTeilpy Ae bappyw npvobpen BnageHust «Romaneira», 06beAnHNB HECKOMbKO COCeAHUX 3eMenbHbIX
BNafeHuUin B eanHoe nomecTtbe. B pesynstate «Romaneira» cTana orpoMHoM No Mepkam permoHa cobcTBeHHOCTbIO. B 2004 roay
KpucTraH Cuam ocyLLEecTBMA CBOK MeYTy, OOBbEeAMHMB rPynny MHBECTOPOB AN NPUOBpeTeHWs BRafeHuin «Romaneira», KOTopble
Ha AaHHOM 3TOM 3Tane BkYanu B cebs 412 rektapoB. bbino NpoBefeHO KanuTanbHoe OOHOBNEHWNE BUHOMPAAHUKOB U PEMOHT
BUHOZENbYeCKMX 06BEKTOB. B koHLe 2012 rofa 6pasunibCkmii Bu3HecMeH AHApe SLUTeBeLl CTan NapTHepOM X03siicTBa «Romaneiray.
Ha cerogHsWHWIA aeHb, Korda ABa naptHepa dwrteBell 1 CUiv pasfenstoT O4HY U Ty XKe CTpacTb K [opy v OOHY U Ty XE& MeyTy O
BMHOZEIbYECKOM XO3ANCTBE, MOMECTbe «Romaneira» yKpennaeT CBOW NO3MUNKM B KAYeCTBE OAHOIO U3 NPOU3BOAUTENEN SMIUTHOMO
BWHa pervoHa [opy. «KRomaneira» nepexkxmBaeT CEroaHs yyLnii MOMEHT B CBOEN UCTOPUU. MHOIMe y4acTKM 40 CUX MOP COXPaHAT
Ha3BaHWA 3eMeNbHbIX BNaAeHWi, KoTopble 6bin o6benHeHbl B «<Romaneirax: Jnceipall, Kappanata, Manbagan, bapka, baippan
n Mynra.
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QUINTA DA ROMANEIRA TOURIGA
NACIONAL 2017 RED

Harvest: September 2017

Ageing: 100% aged in wood for 12 months,
35% new French oak

Grape Varieties: Touriga Nacional (95%)
and Touriga Franca (5%

Classification: DOC Douro

Analytic Characteristics:

Alcohol: 13.5%

Total Sugar: 0.6 g/dm3

Total Acidity: 5.1 g/I

PH: 3.68

Tasting Notes: Delicate floral nose with
notes of wild roses and Violets. Elegant,
fresh, harmonious, with silky tannins on the
palate and a long fine finish

QUINTA DA ROMANEIRA SYRAH 2016
RED

Harvest: September 2016

Ageing: 100% aged in wood for 10 months,
20% new French oak

Grape Varieties: Syrah (100%)
Classification: IGP Duriense

Analytic Characteristics:

Alcohol: 14%

Total Sugar: 0.6 g/dm3

Total Acidity: 4.8 g/I

PH:3.72

Tasting Notes: This Wine reveals fresh,
juicy blood plum notes with riper blue fruit
nuances on a relatively Intense Palate, with
an earthy, mineral backbone and crushed
coriander seed spice

QUINTA DA ROMANEIRA TOURIGA
NACIONAL 2017 KPACHOE

Ypoxkai: CeHTs16pb 2017

Bblaepykka: 100% Bblaep>kaHo B Ay60BbIX
604kax B TedyeHun 12 mecsues, 35% - B
HOBbIX 604Kax 13 dhpaHLy3cKoro ayba
CopTta BwHOrpaga: Typura HacboHasnb
(95%) 1 Typura ®parka (5%)

KaTeropus: pernmon DOC [dopy
AHanuUTU4ecKme xapakTepUCTUKN:
KpenocTb: 13.5%

Copep>xaHue caxapa: 0.6 r/omM3

O6ulasa KUCNOTHOCTL: 5.1 /N

pH: 3.68

[eryctaunoHHoe onucaHue: HeXHbIn
LIBETOYHbIN apomat c HOoTamMu
LUINMOBHMKA W  QUanku. 3OneraHTHbIN,
CBEXUW, rapMOHUYHbIN BKYyC (¢}
LEeNKOBUCTbIMW TaHUHaMM M AoNrum
TOHKWM MOCNEBKYCHEM

QUINTA DA ROMANEIRA SYRAH 2016

Ypoxait: CeHTs16pb 2016

Bblaepykka: 100% Bblaep)kaHo B Ay60BbIX
6oukax B TedeHun 10 mecaues, 20% - B
HOBbIX 604Kax 13 dhpaHLy3cKoro ayba
CopT BMHOrpaaa: LLnpas (100%)
KaTeropusa: pervoH IGP lypeHc
AHanuTU4yecKune xapakTepucTUKMU:
KpenocTb: 14%

Copepxanue caxapa: 0.6 r/om3

06Las KncnoTHocTb: 4.8 r/n

pH: 3.72

[erycTaumoHHoe onucaHue: 3TO BUMHO
pacKpbIBAET CBEXWeE, COYHble HOTbI
CNVBbI C OTTEHKAMW CMenbIX CUHMUX
NNOAOB Ha OTHOCUTENbHO WHTEHCMBHOM
BKyCE€ C 3eM/IUCTOW, MUHEepanbHOWM
OCHOBOW U M3MeNbYEHHbIMW NPAHOCTAMM
CeMsiH KopvaHapa.
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QUINTA DA ROMANEIRA PETIT VERDOT 2015
RED

Harvest: September 2015

Ageing: 14 months in French oak barrels of 225
liters 30% new oak barrels

Grape Varieties: Petit Verdot (100%)

Classification: IGP Duriense

Analytic Characteristics:

Alcohol: 13.5%

Total Sugar: 0.6 g/dm3

Total Acidity: 5.2 g/I

PH: 3.71

Tasting Notes: Lovely color, with a vibrant fruit
Aroma, elegant and fresh with notes of wild berries
and currants.

Well carved and polished in the mouth, has a nice
velvety structure with good volume and some notes
of wood well integrated.It is an engaging wine, with
remarkable freshness and purity of fruit, giving it a
charm of its own.

QUINTA DA ROMANEIRA PETIT VERDOT 2015
KPACHOE

Yporkait: CeHTa6pb 2015
Bblaepykka: 14 MecsiLieB B 604kax 13 hpaHLy3CcKoro
ny6a Ha 2250 u 30% - B HOBbIX ly60BbIX 604Kax

CopT BUHOrpaaa: Nt Bepao (100%
{\}-.I_UI NTA DA Kaferopvm: ;pjerMOH IGP )Ji/pensc )
R O MA N E l RA AHaNUTUYECKME XapakKTEPUCTUKN:
et 1 KpenocTb: 13.5%
CopeprkaHue caxapa: 0.6 r/amM3
O6uan KMcnoTHocTb: 5.2 g/l
pH: 3.71

i
(20 ¢
-

[erycTtaumoHHoe onucaHue: lpekpacHbli LBeT,
C ApPKUM (DPYKTOBbIM, MpU OTOM CBEXUM MU
HacbIWeHHbIM apoMaToM, C HOTKaMu J1eCHbIX
arod M cMopoauHbl. O4YeHb U3bICKaHHbIA 1
BbIPa>XEHHbIN BKYC BWHa WMEET MPUATHYHO
6apxaTUCTYO CTPYKTYPY C XOPOLUMM O6BHEMOM
N OYeHb OpPraHWYHbIMU APEBECHBbIMW HOTKaMMU.
3T0 npuBnekaTeflbHOe BUMHO C 3amedaTeslbHOn
CBEXECTbIO U YNCTOTON (DPYKTOB, MPUAAIOLLINX EMY

iy!_ | | 'I' V:E RDDT CBOe COBCTBEHHOE O4YapoBaHue.
2015




¢

L
o
L

1-—-1-
ROMANEIRA

«1757 -

R DE ROMANEIRA RED

GRAPE VARIETIES: Touriga Franca, Touriga
Nacional, Tinta Roriz,
Syrah e Tinto Céo.

ANALYTICAL CHARACTERISTICS
Alcohol (%): 13

Total Sugar (g/L): 0,6

Total Acidity (g/L AT): 4,7

PH: 3,62

TASTING NOTES: Beautiful open red colour. Fine
and delicate

nose. Soft ripe red fruits on the palate. Well
balanced, fresh and

harmonious. A beautiful easy drinking every day
wine.

R DE ROMANEIRA KPACHOE

COPTA BWHOIPALA: Typwra OpaHnka, Typura
HacboHanb, TuHTa Popuuw, LWnpas n TuHTo Kao.
AHATTMTUHECKNE XAPAKTEPUCTNKN

KpenocTb (%): 13

CopepykaHwe caxapa (r/n): 0,6

O6Las KnuenoTHocTb (r/n): 4,7

pH: 3,62

OETYCTALUMOHHOE — OMWCAHME:  Kpacwsbii
OTKPbITbIN KPacHbI LBET. TOHKWA W HEXHbIN
apomaT. Bo BKyce OTMevaloTCs  MArkue
HOTbI  CMefblX  KpPacHbIX  MA0LOB.  XOPOLLO
cbanaHCcMpoBaHHbIf, CBEXWA W rapMOHWYHbIN
BKyC. OTIMYHOE BWHO, KOTOPOE MOXHO MUTb
KaXXabl AeHb.

ROMANEIRA

2016

IGF
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SINO DE ROMANEIRA RED

GRAPE VARIETIES: Touriga Franca 50%, Tinta Roriz
30%, Tinto Céo 15%, Touriga Nacional 5%

ANALYTICAL CHARACTERISTICS
Alcohol (%): 13,5

Total Sugar (g/L): 0,6

Total Acidity (g/L AT): 4,7

PH: 3,73

TASTING NOTES: Fresh and elegant with a
very seductive balanced of red fruit and soft
approachable tannins, this is a wine that expresses
the wild character of its Douro origins.

SINO DE ROMANEIRA KPACHOE

COPTA BUHOIPALA: Typura ®panka 50%, TvHTa
Popuw 30%, TuHTo Kao 15%, Typura HacboHanb
5%

AHANTMTUYECKUNE XAPAKTEPNCTNKN

KpenocTb (%): 13,5

Copnep>kaHue caxapa (r/n): 0,6

06Lwan kncnotHocTb (r/n): 4,7

pH: 3,73

OETYCTAUMOHHOE  OMWCAHWME:  Ceexee 1
3M1EraHTHOE BMHO C COBNa3HuTeNbHbIM 6anaHcoMm
KpacHbIXx (PYKTOB ¥ MATKUX W AOCTYMHbIX
TaHWHOB, OTpaxatollee AWKWIA xapaKTep CBOEro
NPOUCXOXAEHNA 13 pernoHa [opy.

SINO DA
ROMANEIRA

DOURO
2016
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Carm

History and Family

Carm have been winegrowers in their estates in the Upper Douro, surrounding the village of Almendra, since the end of the 19th century.
their oldest vine was planted in 1966 and, ever since, they have continued to plant and improve the selection of clones of traditional
grape varieties, and introduced organic production methods.

CARM is a company that is still entirely owned by the family that launched its activity, with records dating back to the mid-17th century.
The agricultural operation has always been focused in the region where the Douro River begins its course exclusively in Portuguese
territory. This is also where the oldest demarcated wine region begins — the Demarcated Douro and Port Wine Region.

Their goal has always been to produce high quality olive oils and wines, using only olives and grapes from their estates, with approximately
220 hectares of olive groves and 62 hectares of vineyards located around the village of Almendra, in the best part of the Upper Douro,
included in the Cda Valley Archaeological Reserve.

The Quintas

Quinta do Bispado

This estate is located at the foot of the Calabre mountain, which had at its summit the city with the same name, seat of the Diocese of
the Visigoth reign. The agricultural operation includes neighbouring properties, with a total of approximately 45 hectares of schist soils
facing south and east, at altitudes between 125 and 170 m. The 7 hectares of vineyards were planted in the mid-1980s, with traditional
Douro grape varieties: Touriga Nacional, Tinto Cdo, Souzao, Touriga Franca and Tinta Roriz. The 27 hectares of olive groves and 3
hectares of almond plantations are populated with trees that are in the most part a hundred years old and of native varieties: Madural,
Negrinha and Verdeal olive trees and Casanova almond trees.

Quinta da Urze

This estate is located on the cliffs of Ribeira de Aguiar, facing the bluffs where an ancient Roman stone quarry was located and where
the golden eagle still nests. This is the base of the agricultural operation, which includes neighbouring properties and amounts to a total
of 190 hectares, all comprised of schist soils with similar characteristics. The vineyards are at an average altitude of 320m, and their
eastward exposure shields them from the region’s extreme climate conditions, enabling the production of grapes that give us aromatic,
fresh and elegant wines. Altogether, there are approximately 14 hectares planted with the Touriga Nacional, Touriga Franca, Tinta Roriz,
Tinta Barroca and Tinta Amarela varieties, as well as a small plot planted with a selection of clones of the most important international
varietals. The olive groves are planted with the region’s native varieties Madural and Negrinha, almost all centenary, totalling an area of
107 hectares.

The estate’s former manor house features one of CARM's oldest wineries, with stone vats, wooden presses and channels engraved in
the stone, where the wine would drain under gravity to large casks where the must fortified. The Port wines produced here were then
transported in ox carts to the Douro river, where they were transferred to Rabelo boats and shipped to Gaia.



Carm

VicTopuna n cembs

«CARM>» 3aHMMaeTCs NPOM3BOACTBOM BMHA B CBOUX XO3ANCTBAxX B pernoHe AnTy-Zlopy, OKpy>KaroLmx AepeBHIO ANIMeRApa, C KoHUa
19 Beka. MIx camas cTapas 1o3a 6bina nocaxkeHa B 1966 roay, 1 ¢ Tex MOp OHX MPOAOSIXKAIOT BbICaXXMBaTb BUHOMPAAHWKNA U yiyyLLaTb
0T60p TPAAMLIMOHHbBIX COPTOB, @ Tak)Ke BHeAPATb METOfbl OPraHNYeCKOro NPOM3BOACTRa.

«CARM» — 3TO KOMMaHWs, NOJIHOCTLIO MpUHAANEeXallas OHON CeMbe, KOTopas Havana CBOK AeATeNIbHOCTb B cepelnHe 17 Beka.
CenbCcKoX03sMCTBEHHanA AesiTeNbHOCTL Beeraa Oblna CocpefloTo4eHa B pernoHe, rae peka [lopy 6epet cBoe Havasno, UCKItOYNTENBHO
Ha TeppuTopun MopTyranuun. IMeHHO 34eCb Ha4YMHAETCH CaMbll CTapbli pa3rpaHUYeHHbI BUHOAETbYECKUI PETVOH - pernoH [opy
n Mopry.

Llenbto pervoHa Bcerga 6bl/10 MPOM3BOACTBO BbICOKOKAYECTBEHHbBIX OfIMBKOBLIX Macefn M BWH C MCMNOSIb30BaHMEM OfIMBOK WU
BMHOIrpaZa MCK/TKOUMTENBHO CO CBOMX XO3SMCTB, OXBATbIBAOLLMX OKOMO0 220 reKTapoB ONMBKOBbIX POLLL 1 62 reKTapoB BUMHOMPaAHMKOB,
PACMONOXEHHbIX BOKPYT AepeBHN ANMEHPa, B Nyyllen 3oHe AnTy-[opy, BKIFOUEHHON B apXe0ormyeckiin napk AosvHbl Koa.

Xosanctsa

«Quinta do Bispado»

9STo NomMecTbe PacnoNoXeHO y MOAHOXKMA ropbl Kanabp, Ha BEpLUMHE KOTOPOW HAaX0ANICH OAHOUMEHHbIR FOPOA, pe3naeHUUs enapxmm
KoponeBcTBa BecTroToB. CenbCKOX0351MCTBEHHOE MPeAnpUsaTHEe 06 beAUHAET COCEAHME BAAAEHWS, BKIIOYAOLLME B OBLLEN COXHOCTU
OKONO 45 rekTapoB CaHUEBbIX MOYB, OOPALLEHHbIX Ha KO M BOCTOK Ha BbicoTe OT 125 go 170 M. 7 rekTapoB BUHOMPaAHMUKOB 6binn
3acaxeHbl B cepefiHe 1980-x rogos TpaanUMOoHHbIMK copTamMm pernoHa Jopy: Typura HacboHanb, TuHTo Kao, Cysao, Typura ®panka
1 TrHTa PopuLu. 27 rekTapoB OJIMBKOBbIX POLL W 3 rekTapa MUHAaSbHbIX AePeBbEB 3aCaXeHbl B OCHOBHOM CTONETHUMM AEPEBbAMM U
MECTHbIMW Pa3HOBWUAHOCTAMMU: ONIMBKOBbIMU AepeBbAMM COPTOB Magypars, HerpuHbs, Bepaean v MuUHAaNbHbIMK EPEBbAMYK COpTa
KaszaHoBa.

«Quinta da Urze»

3T0 NoMecTbe pacnonoXeHo Ha yTece Prberipa fe Armap HanpoTWB CKan, FAe HaxOANACA APEBHEPVMCKUIA Kapbep, U rAe A0 CUX Nop
rHe3aATCs 6epKyTbl. YTec ABnseTcs 6a30i CeNbCKOX035MCTBEHHOrO MPeAnpUsATUS, KOTOPOE BKITHOYAEeT B cebsi cCoCeAHNE BNageHUs 1
coctaBnseT 190 rekTapoB, 06pa30BaHHbIX U3 CIAHLEBbBIX MOYB C aHANOrMYHbIMUN XapakTepucTukamu. BuHorpaaHble 103bl HAXOAATCA
Ha cpefHei BbicoTe 320 M, @ UX BOCTOYHOE PacrofoXeHne 3alumLLaeT X OT 3KCTPEMAIbHbBIX KIMMaTUYECKUX YCNOBUI PErnOHa,
M03B0OAIAA BblpalUmMBaTb BUHOrpag, U3 KOTOPOro NOMy4atoTCst apOMaTHbIE, CBEXME U SNeraHTHble BUHA. B 06LLEN CNOXHOCTM OKOSO
14 rekTapoB 3acakeHbl copTamu Typura HacboHanb, Typura ®parka, TuHTa Popuw, TuHTa Bappoka 1 TuHTa AMapena, Kpome Toro,
HeOOMbLUON Y4aCTOK 3acakeH KIIOHaMW Hambosee BadKHbIX MeXAyHapoAHblX COpToB. OIMBKOBbIE POLLUM 3acaXKeHbl MEeCTHbIMU
coptamun Magypan v HerpuHbs, koTopbiM Moyt 100 NeT, n KoTopble 3aHMMatoT niowaib 107 rektapos.

B cTaprHHOM OCOBHsIKe XO3ACTBa UMEeETCS OAMH U3 CTapenLwmx norpe6os «CARM» ¢ KaMeHHbIMW YaHaMu, AEPEBAHHBbIMU NPeccamu
1 KaHanamu, BblBUTbIMU B KaMHE, Fe BYHO NOA AeNCTBUMEM CUbl TSXKECTU NepeTekasno B 60bluMe 6OYKM, FAe KPENUIoCh Cycno.
MNpounsBefeHHble 3[4eCb MOPTBENHbI AOCTaBNANMCb HA BONOBbMX MOBO3Kax K peke [lopy, rae ux nepenpasnany Ha cneunanbHbIxX
nopkax «pabeno» B [aito.
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CARM

Haemifia Robareds Wadeira

CARM RED

GRAPE VARIETIES
(40%Touriga Nacional,30%Tinta Roriz and 30% Touriga Franca)

ANALYTICAL CHARACTERISTICS

WINE AGING: 8

Months, 50% Stainless steel and 50% in American and French
barrels.

ALCOHOL: 13.90 %

TOTAL ACIDITY: 5.40 g/L (tartaric acid)

VOLATILE ACIDITY: 0.40 g/L (aceticacid)

PH: 3.6

TOTAL S0O2: 80 mg/Lt RESIDUAL SUGAR: 2.4 g/Lt

TASTING NOTES: Fresh and elegant, in the nose has notes
of berries and black cherries balanced with alluring hints of
licorice. The aroma is enhanced by subtle notes of wood. The
palate is intense, showing firm tannins with a smooth and very
persistent final texture. This wine matches with meats, cheeses
and most Mediterranean cuisine. Serve between 15and 16 © C.

CARM KPACHOE

COPTA BMHOIPALA: (40% Typwra HacboHanb, 30% TuHTa
Popuuw 1 30% Typura ®paHka)

AHATTUTUHECKWNE XAPAKTEPUCTUKN

BbIAEPXKA BWHA: 8 wMecsueB, 50% - B 604kax M3
HepykaBetoLLeit ctanu 1 50% - B 604Kax U3 aMepuKaHCKoro u

(paHuysckoro ay6a.
e KPEMOCTb: 13.90 %
‘\M‘ﬁf. OBLUAA KMCNOTHOCTb: 5.40 r/n (BUHHas Ku1cnota)
-;b-ﬂ: NETYYAA KMCNOTHOCTb: 0.40 r/n (ykcycHas kucnota)
LS pH:36_
OB SO2: 80 mr/n
OCTATOYHOE COOEPXAHWME CAXAPA: 2.4 1/n
CA RM OECYCTALUMOHHOE OMNCAHUME: Ceexuit 1 aneraHTHbIN

apoMaTt  BK/IKOYaeT  HOTbl  SAr04 M YEPHOM  BWLLHMW,
ypaBHOBELUEHHbIe COBNa3HUTENbHBIMK OTTEHKaMMW NakpuULbl.
ApomaTt yCcuUIMBaeTCs TOHKMMU HOTKamu AepeBa. Bkyc
DOURO WHTEHCUBHbIA, C TBEPAbIMW TaHMHaAMW U MATKUM W OYeHb
CTOMKMM MOCNEBKYCMEM. 3TO BUHO COYETaeTcs C MSACOM,
CblpaMu 1 60MbLUMHCTBOM 610 CPEAN3EMHOMOPCKON KyXHW.
MogaeTcs npu TemnepaType oT 15 1o 16°C.

PO et W#ﬁi’m

TOURIGA HACIOMAL
TIKTA RORIZ
TOURGS FRANCA
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CARM WHITE

GRAPE VARIETIES
Codega de Larinho, Rabigato and Viosinho

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless Steel

ALCOHOL: 12.50%

TOTAL ACIDITY: 5.50 g/L (tartaric acid)
VOLATILE ACIDITY: 0.20 g/L (aceticacid)
PH: 3.28

TOTAL SO2: 113 mg/Lt

RESIDUAL SUGAR: 4.2 g/Lt

TASTING NOTES: The 2018 harvest
produced a very fresh wine with citrus
fruit in harmony with slight floral nuances
and strong mineral notes. The mouthfill
is surprising for this type of wine, and
it displays a fresh and long finish. This
white wine is an ideal accompaniment for
all kinds of fish, shellfish, white meat and
vegetables. Serve slightly chilled between
8-12°.

CARM ROSE

GRAPE VARIETIES
100 % Touriga Nacional

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless Steel

ALCOHOL: 12.80%

TOTAL ACIDITY: 5.60 g/L (tartaric acid)
VOLATILE ACIDITY: 0.30 g/L (aceticacid)
PH: 3.36

TOTAL SO2: 114 mg/Lt

RESIDUAL SUGAR: 4.9 g/Lt

TASTING NOTES: CARM Rosé is endowed
with a complex aroma that confers a truly
gourmet character to the wine and allows
it to accompany all Mediterranean cuisine.
The wine's nose is cool, with red berries
and elegant floral and vegetable notes that
characterize the varietal. The flavor of this
wine is long, fresh and rich on the palate,
with balanced acidity. Serve cool between
8 and 12°.

CARM BEJIOE

COPTA  BWHOIPALA: Kapgera [no
JNopwHbo, PaburaTto n BrnosuHbo
AHATTUTUYECKNE XAPAKTEPUCTUKN
BbIAEPXKA BWHA: B 604kax wu3
Hep>kaBetoLLet cTann

KPEMOCTb: 12.50%

OBWASA  KWCMNOTHOCTL:  5.50 r/n
(BMHHas k1cnoTa)

JIETYHAA  KWMCNOTHOCTb: 0.20 r/n
(ykcycHaa kncnota)

pH: 3.28

OBLLMWN SO2: 113 mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
42r/n

OErYCTALMOHHOE OMMNCAHME:
Ypoxxan 2018 roga nopoawns  o4veHb
CBEXee BWHO C LMUTPYCOBbIMW HOTamu,
rapMOHVPYOLWLMIMU c nerkmm
LUBETOYHbIMU HIOAHCAMW U CUSbHbIMU
MUHepanbHbIMK OTTEHKaMK. [1ns aToro
BVIHa XapaKTepHa yaAnBUTENbHasA MOHOTa
BKyCa, KOTOpast AeMOHCTPUPYET CBexee
n gonroe nocneekycue. 3To 6enoe BUHO
ABNSAETCH MAEANbHbIM COMPOBOXAEHNEM
KO BCeM BUWAaM pblbbl, MOPENPOAYKTOB,
6enoMy Msacy M oBowam. [logaetcs
cnerka oxnaxAeHHbIM Npu TemnepaTtype
oT 8 o 12°C.

CARM PO30BOE

COPTA BWHOIPALA: 100 % Typura
HacboHanb
AHANTUTUHECKUME XAPAKTEPNCTUKIN
BbIAEPXKA BWHA: B 604kax u3
HEpyKaBeroLLEeN cTanm
KPEMOCTb: 12.80%
OBWAA  KMCJIOTHOCTb: 560 r/n
(BMHHas k1cnoTa)
JIETYYAA KWCJTOTHOCTb: 0.30 r/n
(ykeycHana kncnota)

H:3.36

OBLLAM SO2: 114 mr/n
OCTATOYHOE COJEPKAHUE CAXAPA:
49r/n

OECYCTALUMOHHOE OMNCAHME:
PosoBoe BuMHO «CARM»  obnagaeT
CMIOXHbIM apoMaToM, KOTOpbIV NpuaaeT
eMy MOUCTUHE W3bICKaHHbIW XapakTep u
MO3BOAET XOPOLLO COMETATLCS CO BCEMM
6n4amMn  Cpean3eMHOMOPCKON  KYXHW.
ApomMaT BWHa CBEXWI, C OTTeHKaMu
KpacHbIX arog n SM1EraHTHbIMK
UBETOYHbIMW M OBOLWUHbIMW  HOTaMy,
XapaKTePU3YIOLMMKU  AiaHHbIA  COPT.
Bkyc aTOro BuMHa LMUTENbHbLIN, CBEXUN
n 6oratblit, co cbanaHCUpPOBaHHOW
KWUCNOTHOCTbIO. Mopaetca npwu
TemnepaType ot 8 fo 12°C.
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CARM RESERVE RED

GRAPE VARIETIES

(50% Touriga Nacional, 25% Touriga Franca,
20% Tinta Roriz and 5% Tinta Francisca
ANALYTICAL CHARACTERISTICS

WINE AGING: 18 months in extra fine grain
oak barrels (70% French oak (225L) and
30% American (500L))

ALCOHOL: 14.50%

TOTAL ACIDITY: 5.80 g/L (tartaric acid)
VOLATILE ACIDITY: 0.40 g/L (aceticacid)
PH: 3.49

TOTAL SO2: 100 mg/Lt

RESIDUAL SUGAR: 2.3 g/Lt

TASTING NOTES: The wine's nose is very
fresh and intense with notes of wild black
fruits and black cherries balanced with
seductive hints of licorice. Subtle notes
of wood make the aro-ma more complex.
In the mouth, the wine is fabulously
concentrated, hot, showing firm tannins
and a smooth texture as well as a very
persistent finish that strongly displays the
intensity of the wines of the Douro Superior.
This wine pairs with meats, cheeses and, in
general, Mediterranean cuisine.

shellfish, white meat and vegetables. Serve
slightly chilled between 11,5 and 12,5°C.

CARM RESERVE WHITE

GRAPE VARIETIES
Cddega de Larinho, Rabigato and Viosinho

ANALYTICAL CHARACTERISTICS

WINE AGING: 50% Stainless steel and 50%
in extra fine grain, French oak barrels on
fine lees for 8 months.

ALCOHOL: 12.30%

TOTAL ACIDITY: 5.70 g/L (tartaric acid)
VOLATILE ACIDITY: 0.20 g/L (aceticacid)
PH: 3.21

TOTAL SO2: 117 mg/Lt

RESIDUAL SUGAR: 3.4 g/Lt

TASTING NOTES: The 2018 harvest
produced a very fresh and complex
wine with citrus fruit and grape-fruit
in harmony with slight floral nuances
and strong mineral notes characteristic
of the "terroirs”. Barrel aging gives the
wine great complexity and toasty, vanilla
notes. The freshness and mouthfill are
surprising, and the wine has a very long,
fresh, mineral finish. This wine is an ideal
accompaniment for all kinds of fish,
shellfish, white meat and vegetables.
Serve slightly chilled between 11,5 and
12,5°C.

CARM RESERVE KPACHOE

COPTA BMWHOIPALA: (50% Typura
HacboHanb, 25% Typura ®panka, 20%
TuHTa Popuw v 5% TuHTa OpaHeumwka)
AHATTUTUYECKWNE XAPAKTEPUCTUKN
BbIAEPXKA: 18 MecsLieB B
SKCTPaMeNIKOMOPUCTbIX Ay60BbIX HOUKax
(70% cpaHuy3ckoro fy6a (225 n) n 30% -
amepukaHckoro ay6a (500 n))
KPEMOCTb: 14.50%

OBUWAA  KWCMNOTHOCTb: 580 r/n
(BMHHas k1cnoTa)

JIETYHASA  KWMCNOTHOCTL: 0.40 r/n
(ykcycHasa kncnota)

pH: 3.49

OB SO2: 100 mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
2.3r1/n

OEMYCTALMOHHOE OMNCAHMNE:
ApomaTr  BMHaA  OYEHb  CBE&XWW U
HaCbILLEeHHbIN, C HOTaMU ANKOWN eXEBUKM
W YepHOW BULIHK, cHanaHCHPOBaHHBIMU
€06nasHUTENbHbIMY OTTeHKaMu
nakpwvilbl. TOHKME [peBecHble HOTKM
[enatoT apomMart 6osnee CNoXxHbIM. Bo pTy
BVHO HEBEPOATHO KOHLIEHTPMPOBAHHOE,
ropsdee,  AEMOHCTpupyeT  TBepAble
TaHWHbI M MAFKYtO TEKCTYpY, a Takxke
OYeHb  CTOVKOe MOCNeBKyCHe, APKO
OoTpaxatollee  WHTEHCWMBHOCTb  BUWH
pervoHa Anty-Jopy. 310 BWHO
COYETaETCA C MSACOM, CblpaMu 1 B LIENOM
CO CpPefiM3eMHOMOPCKOM KyXHEN.

CARM RESERVE BEJIOE

COPTA  BWHOIPALA: Kapgera [no
JNopwHbo, PaburaTto n BrnosuHbo
AHATTUTUYECKNE XAPAKTEPUCTUKN
BbIAEPXKA:  50% B 604kax u3
Hep>kaBetoLLleln cTanm 1 50% - B 604Kax 13
9KCTPaMeNKoNopuCTOro ay6a Ha Menkom
OCafiKe B Te4yeHne 8 MecsiLieB.
KPEMOCTb: 12.30%

OBLLUAA  KWMC/IOTHOCTb: 570 r/n
(BMHHas k1cnoTa)

JIETYHASA  KMCNOTHOCTL: 0.20 r/n
(yKkcycHasa kncnota)

OBLLAY SO2: 117 mr/n
OCTATOYHOE COJIEPKAHUE CAXAPA:
3.4r1/n

OEMYCTALIMOHHOE OMNCAHMNE:
Ypoxxan 2018 nopoau/i O4veHb CBexee
M CIOXHOE BWHO C UMTPYCOBbIMU W
BMHOrpafHbIMW  HOTaMWU B FapMOHUK
C NEerkvMu LBETOYHbIMW HIOAHCaMM U
CWUNbHBIMWU  MUHEPANbHbIMK  OTTEHKaMMU,
XapaKTepHbIMU ans TeppyapoB.
boukoBas BblAepXkKa MpuaaeT  BUHY
MPeKpPacHyro KOMMIEKCHOCTb U MpsiHble
HOTKM BaHuAW. CBeXecTb W MoaHoTa
BKyCa YAVBUTENbHbI, y BUHA O4YeHb JOMroe
CBEXEe  MUHepasibHOe  MOCNEBKYCHE.
3TO BMHO MAeanbHO NOAXOAMUT K NHOObIM
BMAaM Pblbbl, MOpPenpoayKTaMm, 6enomy
MAcy ©  osolam. [lojaetca cnerka
OXNaXXAEHHbIM NMpu Temnepatype ot 11,5
0o 12,5°C.



B2
‘4{&‘*‘

CARM

Samilia Robareds Wadeira

CARM RABIGATO WHITE

GRAPE VARIETIES
Rabigato

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel

ALCOHOL: 13.0%

TOTAL ACIDITY: 5.50 g/L (tartaric acid)
VOLATILE ACIDITY: 0.30 g/L (aceticacid)
PH: 3.23

TOTAL SO2: 142 mg/Lt

RESIDUAL SUGAR: 2.20 g/Lt

TASTING NOTES: Citrus fruit, freshness
and minerality are the main characteristics
of this wine. In the mouth it shows a
surprising acidity followed by aremarkable
volume with persistence. Ideal with fish,
shellfish, white meat and vegetables.
Serve between 8 and 12°C.

CARM TOURIGA NACIONAL SO2 FREE

GRAPE VARIETIES
100 % Touriga Nacional

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel, 50% light
passage through French oak barrels for 6
Months.

ALCOHOL: 13.8%

TOTAL ACIDITY: 5.80 g/L (tartaric acid)
VOLATILE ACIDITY: 0.30 g/L (aceticacid)
PH: 3.53

TOTAL SO2: <9 mg/Lt

RESIDUAL SUGAR: 0.60 g/Lt

TASTING NOTES: Fresh in the mouth, full
bodied with a slight chocolate character
and a rare and powerful finish, this wine
displays the primary aromas of black
cherries and berries, typical of this grape
varietal. CARM S0O2 Free accompanies
meats, cheeses and Mediterranean
cuisine in general. It is also a unique
experience of ultimate fruit expression to
be enjoyed on its own! Serve between 15
and 16 °C.

CARM RABIGATO BEJIOE

COPTA BMHOIPALA: Paburato
AHANMUTUHECKUME XAPAKTEPNCTUKIN
BbIAEP)XKA: B 60uKax vx HepykaBetoLLen
cTanm

KPEMOCTb: 13.0%

OBWAA  KNCIIOTHOCTb: 550 r/n
(BMHHas kucnoTa)

NETYYAA  KWCOTHOCTb: 0.30 r/n
(ykcycHasa kncnota)

pH: 3.23

OBLLMIN SO2: 142 mr/n

OCTATOYHOE COZLEPXXAHWE CAXAPA:
2.20r1/n

JETYCTALIMOHHOE OMNCAHNE:
Lintpycoseble, CBEXeCTb n
MWHEpPanbHOCTb - rnaBHble

XapakTepuCTUKK 3TOro BUHa. Bo pTy OHO
NPOSIBNSIET YAUBUTENBHYHO KUCIOTHOCTD,
32 KOTOpOM chnefyeT 3amedaTeslbHbli
06beM 1 CTOMKOCTb. aeanbHO nogxoanT
K pbl6e, MopenpoayKTam, 6efoMy MsCy U1
oBoLaM. [MoaasaTb Npu TemnepaType oT
8 no 12°C.

CARM TOURIGA NACIONAL SO2 FREE
KPACHOE

COPTA BWHOIPALA: 100 % Typura
HacboHanb

AHAJTUTUYECKWE XAPAKTEPUCTUKIA
BbIJEPXKA:  Hepxasetowass  cTasb,
50% BblaepXunBaeTca B 6o4Kax U3
dpaHuysckoro agyéa B TedeHue 6
MeCSILIEB.

KPEMOCTb: 13.8%

OBLUAA  KWMCNOTHOCTb: 580 r/n
(BMHHas k1cnoTa)

JIETYHAA KWUCNOTHOCTb: 0.30 r/n
(ykeycHana kncnota)

pH: 3.53

OBLLWMIN SO2: <9 mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
0.60r/n

OECYCTALMOHHOE OMMCAHME:
Ceexkee BO pTy, MOSIHOTENOE, C JIEMKUM
LUOKONaAHbIM  XapaKTepoM U  pedKuMm
MOLIHbIM  MOCNEBKYCWEM, 3TO  BWHO
[EMOHCTPUPYET  OCHOBHble  apomaTbl
YepHOM BUWHWM W Arof, TUMWYHbIEe
ONA  JaHHoro  copta BUHOrpaja.
«CARM S0O2 Free noaxoamT K MSACHbIM
6104am, cblpaM 1 B LeoM K 6agam
Cpefn3eMHOMOPCKOWA KYXHWN. 310
TaKXe YHUKasbHbIA OMbIT BblCOYaLLEN
aKcrnpeccun (pyKTOB, KOTOPbIM MOXHO
Hacnaxgatbcs oTfensHo! Mogasats npu
TemnepaType oT 15 fo 16°C.
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CARM

Haemifia Robareds Wadeira

VINHA DA URZE RED

GRAPE VARIETIES
40% Touriga Nacional, 30% Tinta Roriz
and 30% Touriga Franca

ANALYTICAL CHARACTERISTICS

WINE AGING: 8 Months on stainless steel
(60%) and French 500L used casks (40%
ALCOHOL: 14.0%

TOTAL ACIDITY: 5.40 g/L (tartaric acid)
VOLATILE ACIDITY: 0.60 g/L (aceticacid)
PH: 3.67

TOTAL SO2: 53 mg/Lt

RESIDUAL SUGAR: 4.30 g/Lt

TASTING NOTES: Medium in colour,
aromatic bright wild blackberry and fig
aromas dominate the nose, balanced with
elegant ripe black fruits on the palate . This
wine matches meats, cheeses and most
Mediterranean cuisine. Serve between 15
and 16 ° C.

shellfish, white meat and vegetables.
Serve slightly chilled between 11,5 and
12,5°C.

VINHA DA URZE WHITE

GRAPE VARIETIES
(55% Rabigato, 40% Vio sinho and 5%
Moscatel Galego branco

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel

ALCOHOL: 12.80%

TOTAL ACIDITY: 5.30 g/L (tartaric acid)
VOLATILE ACIDITY: 0.20 g/L (aceticacid)
PH: 3.36

TOTAL SO2: 117 mg/Lt

RESIDUAL SUGAR: 3.50 g/Lt

TASTING NOTES: The wine is well
balanced, ripe and rounded, mineral and
fresh,with delicious flavours of peach and
apple with a succulent crisp finish. This
white wine is ideal with all kind of fish,
shellfish, white meat and salads . Serve
slightly chilled between 8 and 12°

VINHA DA URZE KPACHOE

COPTA BWHOIPALA: 40%  Typura
HacboHanb, 30% TuHTa Popuw n 30%
Typura ®paHka

AHANTUTUYECKUNE XAPAKTEPUCTUKIN
BbIJEP)XKA: 8 MecsaueB B 604kax 13
HepykaBetoLlel ctanu (60%) v 6bIBLUMX B
ynoTpedneHnn @paHLy3ckmnx 6odkax Ha
500 n (40%)

KPEMOCTb: 14.0%

OBLWAA  KWCNOTHOCTb: 540 r/n
(BMHHas k1cnoTa)

NIETYYAA KWCNOTHOCTb: 0.60 r/n
(ykcycHada kncnoTa)

pH: 3.67

OBLLWI SO2: 53 Mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
4.30r/n

LOEMYCTALMOHHOE OMNCAHME:
CpeaHero uBeTa, ApKMe OTTEHKU AUKOM
©XEBUKN U MHXMPA  OOMUHUPYHOT
B apomare, cbanaHcMpoBaHHOM
SMIET@HTHBbIMKM  CMENbIMA  YEPHbIMU
(hpyKTaMm BO BKyCe. 3TO BUHO COHeTaeTCst
C MSAICOM, Cbipamu ¥ 60NbLUMHCTBOM 61110/
Cpean3eMHOMOPCKON KyxHW. [logaBaTtb
npu TemMnepaType ot 15 fo 16°C.

VINHA DA URZE BEJIOE

COPTA BWHOIPALA: (55% Pa6urato,
40% Buno3nHbo 1 5% MockaTenb anero
6enblit)

AHANMUTUHECKUME XAPAKTEPNCTUKIN
BbIAEP)XKA: B 60ukax 13 Hep)KaBetoLLeit
cTanu

KPEMOCTb: 12.80%

OBLLUAA  KWMC/IOTHOCTb: 530 r/n
(BMHHas k1cnoTa)

JIETYHAA  KWCOTHOCTb: 0.20 r/n
(ykcycHaa kncnota)

pH: 3.36

OB SO2: 117 mr/n

OCTATOYHOE COLEPXAHUME CAXAPA:
3.50r/n

OEMYCTALUMOHHOE OMNCAHWME: BuHo
OYeHb CcBanaHCMpoBaHHOe, crenoe W
OKpYrfioe, MuHepanbHoe W CcBexee, C
BOCXWUTUTENbBHBIMW ~ HOTaMW  Mepcyika
M f6noka M COYHbIM  XPYCTALUMM
nocneekycueMm.  3To  6enoe  BWHO
MAeanbHO TMOAXOAWT KO BCEM BUAaM
pbi6bl, MOPEnpoAyKTaMm, 6enomy
MAcy W canaTaM. [lofjaBaTb crerka
OXNaxkaeHHbIM OT 8 7o 12°C.
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VINHA DA URZE ROSE

GRAPE VARIETIES
100% Touriga Nacional

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel

ALCOHOL: 12.95%

TOTAL ACIDITY: 5.50 g/L (tartaric acid)
VOLATILE ACIDITY: 0.40 g/L (aceticacid)
PH: 3.22

TOTAL SO2: 120 mg/Lt

RESIDUAL SUGAR: 4.90 g/Lt

TASTING NOTES: Balanced, mineral and
refreshing with red fruits aromas, long,
fresh and crisp. This wine accompanies
meats, cheeses and Mediterranean
cuisine in general. Serve between 7 and
11°C.

VINHA DA URZE RESERVE RED

GRAPE VARIETIES
(45% Touriga Nacional, 35% Touriga
Franca e 20% de Tinta Roriz

ANALYTICAL CHARACTERISTICS

WINE AGING: French and American oak
barrels for 8 Months.

ALCOHOL: 14.19%

TOTAL ACIDITY: 5.60 g/L (tartaric acid)
VOLATILE ACIDITY: 0.30 g/L (aceticacid)
PH: 3.59

TOTAL SO2: 96 mg/Lt

RESIDUAL SUGAR: 2.7 g/Lt

TASTING NOTES: In the nose, very fresh
and elegant with notes of berries and
black cherries balanced with alluring
shades of ‘liquorice”, and the aroma
complexed by subtle notes of wood.
In the mouth it is very concentrated,
warm, with firm tannins and smooth
texture, very intense and persistent finish
strongly demonstrates the power of the
wines from the Upper Douro region. This
wine accompanies meats, cheeses and
Mediterranean cuisine in general.

VINHA DA URZE PO30BOE

COPTA BWHOIPALA: 100% Typura
HacboHanb

AHANTMTUYECKUME XAPAKTEPNCTUKIN
BbIAEP)XKA: B 60uKkax 13 HepyaBetoLLleit
cTanu

KPEMOCTb: 12.95%

OBWAA  KMCJIOTHOCTb: 550 r/n
(BWHHas K1cnoTa)

NIETYYAA  KWCJTOTHOCTb: 0.40 r/n
(ykeycHasna kncnota)

pH: 3.22

OBLLWIM SO2: 120 mr/n

OCTATOYHOE COZLEPXAHWE CAXAPA:
4.90r/n

OEMYCTALMOHHOE OMNCAHMNE:
C6anaHCcMpoBaHHOE, MWHepasbHoE ¥
OoCBeXatoLLee B1HO C apoOMaTOM JECHbIX
Arof, [ONroe, ceexee n Gogpsilee. 310
BVHO MOAXOANT K MACY, CblpaM 1 B LieSIoM
K 6nroAaM Cpean3eMHOMOPCKOM KYXHMU.
MopasaTb Npu Temnepatype oT 7 4o 11°C.

VINHA DA URZE RESERVA KPACHOE

COPTA BWHOIPALA: (45% Typura
HacboHanb, 35% Typura ®panka n 20%
TuHTa Popuiu)

AHANTUTUYECKUME XAPAKTEPNCTUKIN
BbIAEP)XKA: B TeyeHne 8 wmecsueB
B 6ouykax 13  dpaHUyscKkoro
amepuKaHcKkoro ayéa.

KPEMOCTb: 14.19%

OBLWAA  KWCNOTHOCTb: 5.60 r/n
(BWHHas KncnoTa)

JIETYYAS KWCNOTHOCTb: 0.30 r/n
(ykcycHasa kucnota)

pH: 3.59

OBLUWMW SO2: 96 mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
2.7 1/n

OEFYCTAUMNOHHOEOIMMNCAHWE: ApomaTt
OYeHb CBEXWI W dneraHTHbIA ¢ HOTaMu
OVKNX Ao Y YepHOW BULLIHK B GanaHce
o] cobnasHUTENbHbIMM HrOaHCaMm
naxkpuubl, apomar aononHaeTcs
COEpPXKaHHbIMKW  HOTaMu  flepeBa. Bkyc
OYeHb  KOHUEHTPUPOBAHHbIW,  Tensbii,
C TBEpAbIMU TaHUHAMM N MAKON
TEKCTYPON, O4EHb MHTEHCUBHOE 1 CTOMKOE
NMOCNEBKYCHUE, AEMOHCTPUPYHOLLEE CUily
BMH pernoHa Anty-opy. 3TO BWHO
NOAXOAMT K MSACY, CblpaM U B LEMOM K
61r04aM cpean3eMHOMOPCKOM KyXHU.
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VINHA DA URZE RESERVE WHITE

GRAPE VARIETIES
Cdédega do Larinho, Rabigato e Viosinho

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel oak barrels for 5 Months.
ALCOHOL: 12.0 %

TOTAL ACIDITY: 5.50 g/L (tartaric acid)

VOLATILE ACIDITY: 0.30 g/L (aceticacid)

PH:3.26

TOTAL SO2: 113 mg/Lt

RESIDUAL SUGAR: 4.4 g/Lt

TASTING NOTES: In the nose, this crop of 2016 has allowed
to produce a very fresh wine, with citrus fruit and peach, in
harmony with light toasted notes derived from aging. The
volume in the mouth is surprising in a wine like this, with a
very long and fresh finish. It is ideal to accompany all types of
fish, shellfish, white meat and vegetables. Serve slightly chilled,
between 8 and 12°.

VINHA DA URZE RESERVA BEJIOE

COPTA BWHOIPALA: Kapera po JlopuHbo, Paburato u
BrosnHbo

AHAJTUTUHECKUE XAPAKTEPNCTUKN

BbIAEP)XKA: Mo 5 MecsueB B 604Kax 13 Hep)KaBetoLLe cTanu
1 Oy60BbIX 60YKaX.

KPEMOCTb: 12.0 %

OBLLUAA KMCNOTHOCTb: 5.50 r/n (BUHHas K1cnoTa)
JNIETYYAA KMCIOTHOCTb: 0.30 r/n (yKcycHas Kucnota)

pH: 3.26

OBLLMI SO2: 113 mr/n

OCTATOYHOE COAEPXAHWE CAXAPA: 4.4 1/n
OEMYCTALUMOHHOE OMMCAHWE: Yto kacaetca apomara,
ypoxan 2016 roa No3BoONUI NOYYUTb OHEHb CBEXEE BUHO C
LMTPYCOBbLIMU N MEPCUKOBBIMU OTTEHKAMM, F@RPMOHMNPYHOLLIMMM
C NErknMMN AbIMHbIMU HOTKaMKU. HanoONHEHHOCTb STOMO BUHA
BO PTY YAMBISAET OYeHb JONMMM W CBEXWM MOCNEBKYCUEM.
M aeanbHO NoAXoAMT KO BCeEM BUAAM PblObl, MOPENpPOAyKTOB,
6enoMy MSICY 1 OBOLLAM.

[ModaBaTb cnerka oxNaxAeHHbIM Npu TemnepaType oT 8 Ao
12°C.
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Haemifia Robareds Wadeira

VINHA DA URZE GRAND RESERVE RED

GRAPE VARIETIES

75% Touriga Nacional, 15% Touriga Franca e 10% Tinta Roriz)

ANALYTICAL CHARACTERISTICS

WINE AGING: French and American oak barrels for 12 Months.

ALCOHOL: 14.60 %

TOTAL ACIDITY: 5.40 g/L (tartaric acid)
VOLATILE ACIDITY: 0.50 g/L (aceticacid)
PH: 3.59

TOTAL SO2: 104 mg/Lt

RESIDUAL SUGAR: 0.80 g/Lt

TASTING NOTES: : In the nose, very fresh and elegant with
notes of black forest fruits and black cherries balanced with
alluring shades of “liquorice”, and the aroma complexed by
subtle notes of wood. In the mouth it is very concentrated,
warm, with firm tannins and smooth texture, very intense and
persistent finish strongly demonstrates the power of the wines
from the Upper Douro region. This wine accompanies meats,
cheeses and Mediterranean cuisine in general. Serve between

15and 16°C.

VINHA DA URZE GRAND RESERVA KPACHOE
COPTA BMHOIPALIA: 75% Typura HacboHanb, 15% Typura

®paHka 1 10% TrHTa PopuLu

AHATTMTUHECKWE XAPAKTEPUCTUIKW

BbIJEPXKA: B 604kax 13 dhpaHLy3CKOro 1 aMepuKaHCKoro

Jly6a B TeyeHne 12 MecaLieB.
KPEMOCTb: 14.60 %

OBLUAA KMCITIOTHOCTb: 5.40 r/n (BUHHas KMcNoTa)
NETYYAA KMCNOTHOCTL: 0.50 r/n (ykcycHas kucnota)

pH: 3.59
OBUWMWNIN SO2: 104 mr/n

OCTATOYHOE COAEP>XAHME CAXAPA: 0.80 r/n

OECYCTALUMOHHOE OMUCAHWE: ApomMaTt O4eHb CBEXU 1
HaCbILLEHHbIN, C HOTaMWN YePHbIX AMKMX Srof N YEPHOW BULLIHK
B GanaHce C COGMasHUTENbHBbIMM HIOAHCAMK  NakpuLbl;
apoMaT [OoMONHAeTCH [ApeBecHbIMU HOTaMu. BKyC O4eHb
C TBepAbIMM  TaHUHaMu
OYeHb WHTEHCMBHOE W CTOWNKOe
NnocneBKyCcue, [LAEeMOHCTpUpytollee cuny BUH AnTy-Zlopy.
3TO BMHO MOAXOAMUT K MSCY, CblpaM M B LeNnoM K 6noaam
Cpean3eMHOMOPCKOW KyxHW. oaaBaTb Npu TemnepaTtype oT

KOHLIEHTPUPOBaHHbIN,
N MSATKOW TEKCTYpOW,

Tennbln,

15 no 16°C.
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Haemifia Robareds Wadeira

MARQUES D"ALMEIDA RED
GRAPE VARIETIES
(40% Tinta Roriz e 60% Touriga Nacional

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless Steel for 2 Months and French and
American oak barrels for 2 Months

ALCOHOL: 13.50 %

TASTING NOTES: Sensation of wild aromas in which red fruits
predominate, complexed by a slight aging in wood. In the
mouth, balanced and pleasant to drink. This wine accompanies
meats, cheeses and Mediterranean cuisine in general. Serve
between 15 and 16°C.

MARQUES D"ALMEIDA KPACHOE

COPTA BWHOTPALA: (40% TwHTa Popuw u 60% Typura
HacboHanb)

AHANMUTNYECKME XAPAKTEPUCTUKIN

BbIAEPXKA: B TeueHne 2 MecsLEB B 60YKaX U3 HEPXKaBEHOLLEN
CTanu 1 B TeveHue 2 MecsLeB - B 60o4kax M3 dhpaHLy3CKoro u
aMepuKaHcKoro ayba.

KPEMOCTb: 13.50 %

OErYCTALUNMOHHOE OMNCAHNE: OuyiieHne NECHbIX
apoMaToB, B KOTOPbIX MpeodnafatT KpacHble Arofpl, B
COYeTaHun C NErkon ApeBecHON HOTKoW. CHanaHCUpOBaHHbIM
BKYC, NPUATHOE B YNOTPEBNEHUN. ITO BMHO MOAXOAWT K MSACY,
CblpaM ¥ Cpean3eMHOMOPCKOM KyxHe B Lienom. [ofaBatb npu
Temnepatype oT 15 1o 16°C.

MARQUES
d'ALMEIDA

BEIRA INTERIOR

TiINTO:RED

CARM
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MARQUES D"ALMEIDA WHITE

Wine Grapes: Siria, Fonte Cal, Malvasia
Alcohol: 13,30%

Total acidity: 6,28 g/ L

PH: 3,38

Total sugar2,4g /L

TOTAL ACIDITY: 6.28 g/L (tartaric acid)
VOLATILE ACIDITY: 0.31 g/L (aceticacid)
PH: 3.26

TOTAL SO2: 100 mg/Lt

RESIDUAL SUGAR: 4.4 g/Lt

Anew wine from old strains. Regarding the aroma is a very fresh
wine, with citrus fruit, in harmony with slight floral nuances and
strong mineral notes typical of the Terroir.

It is an ideal white to pair with fish, seafood, white meats, and
vegetables. Serve slightly chilled between 8 and 12°.

MARQUES D"ALMEIDA BEJIOE

COPTA BMHOIPALA: Cupna, ®oHTe Kan n ManbBa3sus
AHANMUTUYHECKNE XAPAKTEPNCTNKN

BbIAEPXKA: B 604Kax 13 HepyKaBetoLLIEN CTanm
KPEMOCTb: 13.30 %

OBLLAA KMCNTOTHOCTb: 6.28 r/n (BUHHast KNCNOTA)
NETYHAA KMCNOTHOCTb: 0.31 r/n (ykcycHasa kucnoTta)
pH: 3.26

OBLLMIA SO2: 100 mr/n

OCTATOYHOE COAEPXAHWE CAXAPA: 4.4 1/n

NETYCTAUMOHHOE OMWCAHWME: HoBoe BWMHO M3 CTapblx
copToB. O4eHb CBeXee, C LMTPYCOBbIM apoOMaTOM, KOTOpbI
CO4YeTaeTcs C NErkKMMM LBETOUYHBIMMW HHOGHCAMW U CUMbHBIMM
MUHepanbHbIMX  HOTaMK, XapakTepHbIMW ANs  Teppyap.
M aeanbHO NoaxoauT K pblibe, MopenpoaykTam, 6enoMy Mscy v
oBolllam. [logaBaTtb cnerka oxnaxaeHHbIM Npy TemnepaType
oT 8 go 12°C.
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VINHA DO BISPADO RED

GRAPE VARIETIES
( 40% Touriga Nacional, 30% Tinta Roriz
and 30% Touriga Franca

ANALYTICAL CHARACTERISTICS

WINE AGING: 8 Months is French barrels
(40%) and stainless steel ( 60%)
ALCOHOL: 14.0 %

TOTAL ACIDITY: 5.40 g/L (tartaric acid)
VOLATILE ACIDITY: 0.60 g/L (aceticacid)
PH: 3.67

TOTAL SO2: 53 mg/Lt

RESIDUAL SUGAR: 4.3 g/Lt

TASTING NOTES: Medium in colour,
aromatic bright wild blackberry and fig
aromas dominate the nose, balanced with
elegant ripe black fruits on the palateThis
wine matches with meats, cheeses
and most Mediterranean cuisine. Serve
between 15and 16 ° C.

VINHA DO BISPADO WHITE

GRAPE VARIETIES
(55% Rabigato, 40% Viosinho and 5%
Cdédega do Larinho

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel

ALCOHOL: 12.80 %

TOTAL ACIDITY: 5.30 g/L (tartaric acid)
VOLATILE ACIDITY: 0.20 g/L (aceticacid)
PH: 3.36

TOTAL SO2: 117 mg/Lt

RESIDUAL SUGAR: 3.5 g/Lt

TASTING NOTES: The wine is well
balanced, ripe and rounded, mineral and
fresh, with delicious flavours of peach and
apple with a succulent crisp finish. This
white wine is an ideal accompaniment for
all kinds of fish, shellfish, white meat and
vegetables. Serve slightly chilled between
8 and 12°.

VINHA DO BISPADO KPACHOE

COPTA BWHOIPALA: (40% Typura
HacboHanb, 30% TuHTa Popuw n 30%
Typura ®paHka)

AHATNTMTUHECKUME XAPAKTEPNCTUKIN
BbIAEP)XKA: 8 MecsiueB B 6oykax w3
tpaHLysckoro ay6a (40%) M 6odkax w3
HepykaBetoLlel cTanu (60%)

KPEMOCTb: 14.0 %

OBWAA  KMCIIOTHOCTb: 540 r/n
(BMHHas k1cnoTa)

NETYYAA KWC/IOTHOCTb: 0.60 r/n
(ykcycHasda kncnota)

pH: 3.67

OBLUMW SO2: 53 Mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
43r/n

OEMYCTALMOHHOE OMUCAHME:
CpefHero UBeTa, npeobnafaroT sipKue
apomMatbl AVKOM eXEeBUKU W MHXMUPa,
cbanaHcMpoBaHHble 3NeraHTHbIMK
cnenbiMM  YepHbIMKM  DpyKTamu  BO
BKyce. 9TO BMHO COYETAETCA C MSICOM,
cblpaMy M GOMbLWMHCTBOM  6tO4
CpefM3eMHOMOPCKOW KyxHW. [loaaBaTb
npu TemMnepatype ot 15 go 16 °C.

VINHA DO BISPADO BEJIOE

COPTA BUHOIPAJA: (55% PaburaTo, 40%
BrnoanHbo 1 5% MyckaT lanero 6enbii)

AHANMUTUHECKUME XAPAKTEPNCTUNKIN
BbIAEP)XKA: B 60ukax 13 Hep)KaBetoLLeit
cTanm

KPEMOCTb: 12.80 %

OBWAA  KMCJIOTHOCTb: 530 r/n
(BUHHas K1cnoTa)

NIETYYAA KWCJTOTHOCTb: 0.20 r/n
(yKkcycHaa kncnota)

pH: 3.36

OBLLWIM SO2: 117 mr/n

OCTATOYHOE COZLEPXAHWE CAXAPA:
3.5r1/n

OECYCTAUMOHHOE OMMCAHWE: BuHO
XOpOLIO cBanaHCMpoBaHo, Crenoe U
OKpYI/oe, MWHepanbHOE U CBeXee, C
BOCXWUTUTENbHBIM  apOMaToOM  Mepcuka
M A6noka C  COYHbIM  XPYCTALIMM
nocneekycueMm.  3To  6efoe  BWHO
ABNAETCH UEaNbHbIM COMPOBOXAEHNEM
KO BCEM BMAAM PbiBbl, MOPEMPOAYKTAM,
6enomMy MsAcy u osowam. [logasaTb
cnerka oxNaxaeHHbIM Npu TeMnepaType
oT 8 no 12°.
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VINHA DO BISPADO ROSE

GRAPE VARIETIES
Touriga Nacional

ANALYTICAL CHARACTERISTICS

WINE AGING: Stainless steel

ALCOHOL: 12.90 %

TOTAL ACIDITY: 5.50 g/L (tartaric acid)
VOLATILE ACIDITY: 0.40 g/L (aceticacid)
PH: 3.22

TOTAL SO2: 120 mg/Lt

RESIDUAL SUGAR: 4.90 g/Lt

TASTING NOTES: : Balanced, mineral and refreshing with
aromas of red fruits, long and fresh. Ideal as an aperitif, it
also accompanies salads and light dishes. Serve between
7 and 11°C.

VINHA DO BISPADO PO30BOE

COPTA BMHOIPALA: Typura HacboHaslb
AHATTMTUHECKNE XAPAKTEPUCTNKN

BbIAEPXKA: B 604Kax 13 HepXaBetoLLeit cTanm
KPEMOCTb: 12.90 %

OBLLAA KMCMNOTHOCTb: 5.50 r/n (BUHHasA KucnoTa)
NETYYAA KMCNOTHOCTb: 0.40 r/n (ykcycHas KucnoTa)
pH: 3.22

RN EL e .0 OBLLWI SO2: 120 mr/n

TB 1S P ADO OCTATOYHOE COAEPYKAHWE CAXAPA: 4.90 r/n

OETYCTALMOHHOE OMWCAHWME: C6anaHcpoBaHHOE,
MUHEparibHOe W OCBeXatollee C apoMataMu KpacHbIX
Arof, C ANTENbHBIM CBEXMM BKYCOM. MaeanbHO NoaxoanT
B Ka4eCTBe aneputuea, a TakKxXe K canatam W ferknum
6ntoaam. MogaeaTb Npu TemnepaTtype oT 7 ao 11°C.

TOURIGA
ACITIMNAL
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Samilia Robareds Wadeira

VINHA DO BISPADO RESERVE RED

GRAPE VARIETIES
50% Touriga Nacional, 25% Tinta Roriz
and 25% Touriga Franca

ANALYTICAL CHARACTERISTICS

WINE AGING: In Stainless Steel and 12
Months in French and American Barrels
ALCOHOL: 14.0 %

TOTAL ACIDITY: 5.70 g/L (tartaric acid)
VOLATILE ACIDITY: 0.50 g/L (aceticacid)
PH: 3.57

TOTAL SO2: 66 mg/Lt

RESIDUAL SUGAR: 3.2 g/Lt

TASTING NOTES: This wine is dark in
color, followed by ripe blackberry, fig and
black cherry aromas with lightly integrated
oak. It is a medium body, with and elegant
texture and forward fruits on the palate.
This wine matches with meats, cheeses
and most Mediterranean cuisine. Serve
between 15and 16 ° C.

VINHA DO BISPADO RESERVE WHITE

GRAPE VARIETIES
50% Touriga Nacional, 25% Tinta Roriz
and 25% Touriga Franca

ANALYTICAL CHARACTERISTICS

WINE AGING: 3 Months In Stainless Steel
and 3 Months in French Barrels
ALCOHOL: 12.0 %

TOTAL ACIDITY: 5.50 g/L (tartaric acid)
VOLATILE ACIDITY: 0.30 g/L (aceticacid)
PH: 3.26

TOTAL SO2: 113 mg/Lt

RESIDUAL SUGAR: 4.4 g/Lt

TASTING NOTES: Fruit, freshness, balance
complexed by a slight aging in wood are
the main characteristics of this wine.
Aromas with notes of peach and long,
mineral finish. It is an ideal white wine to
accompany fish, shellfish, white meat and
salads. Serve slightly chilled, between 11
and 12 ° C.

VINHA DO BISPADO RESERVA KPACHOE

COPTA BWHOIPALA: 50% Typwura
HacboHanb, 25% TuHTa Popuw n 25%
Typura ®paHka

AHANTMTUYECKWME XAPAKTEPNCTUKN
BbIAEP)XKA: B 60ukax 13 Hep)kaBetoLLeit
cTanu 1 12 MecsaueB — B 6Hoykax U3
(paHLy3CKOro 1 aMmeprKaHcKoro ayba
KPEMOCTb: 14.0 %

OBLUAA  KWMCMNOTHOCTb: 570 r/n
(BMHHas k1cnoTa)

NETYYAA KWUCNOTHOCTb: 0.50 r/n
(ykcycHada kncnota)

pH: 3.57

OBLLWM SO2: 66 Mr/n

OCTATOYHOE COLEPXAHUWE CAXAPA:
32r/n

LOEMYCTALIMOHHOE OMUCAHME:
BuHo TemHOro uBeta, C HoTamu
CMefion  eXEBWKWU, WHXMpa W YepHOWU
BULIHW C NErKMM OTTEHKOM Ay6a. BuHo
UMEET CpeaHee «Teno» C 3MeraHTHOW
TEKCTYPO W BbIpaxeHHbIMU hpyKTamu
BO BKyce. 3TO BWHO CO4YeTaeTcs ¢
MSICOM, Cbipamu 1 60MbLUMHCTBOM 61t0f
CpeAmn3eMHOMOPCKOM KyxHu. [logaBaTb
npun Temnepatype ot 15 o 16°C.

VINHA DO BISPADO RESERVA BEJIOE

COPTA BWHOIPALA:  50% Typwura
HacboHanb, 25% TuHTa Popuw n 25%
Typura ®panka

AHANTUTUYECKUME XAPAKTEPNCTUKIN
BbIJEP)XKA: 3 mecsiua B 604kax M3
Hepy)kaBetoLen ctanm n 3 mMecsaua — B
604Kax 13 GpaHLy3cKkoro ayda
KPEMOCTb: 12.0 %

OBWAA  KWCMOTHOCTb: 550 r/n
(BUHHas k1cnoTa)

NETYHYASA  KWMCNOTHOCTL: 0.30 r/n
(ykcycHaa kncnota)

pH: 3.26

OBLLMM S02: 113 mr/n

OCTATOYHOE COLEPXAHWE CAXAPA:
4.4r1/n

OEMYCTALMOHHOE OMNCAHMNE:
PpyKTbI, CBEXECTb, 6anaHc,
[IONOMHEHHbIN NErkov APEBECHON HOTKOM
— BOT OCHOBHblE XapaKTepUCTUKK 3TOro
BMHA. ApomaT C HOTKaMu nepcvika W
[ONTUM  MWHepanbHbIM  MOCNEBKYCUEM.
3T0 BWHO MAeanbHO  MOAXOAUT K
pbli6e, MOpEenpoAyKTaMm, 6enomy
MsAcy W canaTam. [logaBaTb crerka
OXNaXKAeHHbIM Mpu Temnepatype oT 11
no 12°C.
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Monte da Raposinha

Family and History
Monte da Raposinha is a family owned property located in Montargil, Portalegre, in the north of the Alentejo region. Located 500m
downstream from the Montargil dam, Monte da Raposinha covers 150 hectares, of which 15 have been converted into vineyards.

As a child, Rosdrio Ataide, current owner, was affectionately nicknamed by her father “Raposinha”’, hencethe name of the property and
some of the wines, not only a tribute to her father but also to the whole family.

With a production of 120,000 bottles per year, the direction of management and oenology is delivered to Jodo Nuno Ataide - one of the
three children of Rosario Ataide and her husband Nuno Ataide - and to the winemaker and his wife Paula Braganga Ataide.

The main objective being the production of wines of quality and character - capable of representing the unique surrounding terroir and
the fresh influence of the dam - the concern with nature and ecosystem are also always present through sustainable and ecologically
conscious viticulture. After harvesting by hand, already in the cellar, allgrapes are worked and vinified separately, thus respecting the
unigue and varietal character of each variety. Monte da Raposinha, through its work, intends to represent a new wave in Alentejo wines,
combining respect for nature, the unigueness of its terroir and thecareful work in the vineyard and cellar, in order to create unique and
distinct products.



Monte da Raposinha

«Monte da Raposinha» — 3710 cemeiiHble BnaaeHus, Haxodawmecs B MoHTapxwme, [opTanerpe, Ha ceBepe pervoHa ANeHTexy.
PacnonoxeHHble B 500 M HWyKe MO TeYeHNto OT NNoTUHbI MoHTapykun, «Monte da Raposinha» 3aHrumatoT 150 rekTapoB, 15 13 KoTopbIxX
6blNM NpeBpaLleHbl B BUHOMrPAAHUKMA.

B AeTcTBe HblHelWwHo Bnagenuly Posapuo ATaufe oTel, N1ackoBO HasbiBan «Raposinha» (B nepesofde C NOPTYranbCckoro sTo
03HayaeT - JIcnyka), 0TCHofa HasdBaHue MOMECTbSA U HEKOTOPbIX BUH - JaHb YBaXKeHUs He TOJIbKO €€ OTLLY, HO U BCEMN CeMbE.

Mpu nponseoacTee 120 000 6yTbINOK B rof ynpaBieHWe X03aCTBOM M MPOLECC MPOM3BOACTBA BMHa NepefatoTcs XKoao HyHo Atanae
- OOHOMY 13 Tpex AeTen Posapuo ATanie n ee Myxa HyHo ATamne - 1 BUHOZEeNY 1 ero xeHe [layne bparaHce Atanze.

OcHoBHast Lieflb MPOM3BOACTBA KAYeCTBEHHbIX W XapaKTepHbIX BUH - CMOCOGHOCTb MepefaTh YHWKaNbHbIN OKPYyKatoLLMiA Teppyap
N BAWSIHWME 6M30CTW MNOTUHBLI. 3aboTa O MPUPOAE M 3KOCUCTEME TakXKe BCeraa MposBAsSeTcs B YCTOMYMBOM U 3KOMOTMYECKM
CO3HaTeNbHOM BMHOrpagapcTee. [Nocne c6opa yporkas BPYUHYHO, yrke B Norpebe, BECb BUHOrpaj obpabatbiBaeTcs U BUHUMUUMPYETCH
OTAENbHO, C YY4ETOM YHMKANBHOMO M COPTOBOrO XapakTepa Kaxaoro 1u3 copTtoB. CBoelt paboTtolt «<Monte da Raposinha» HamepeHa
NpeAcTaBUTb HOBYKO BOJIHY BWH permoHa AMeHTeXy, COYeTatollyto B cebe yBaXKeHWe K Mpupoje, YHUKaNbHOCTb ee Teppyapa u
TLlaTenbHy paboTy Ha BUHOrpadHMKe 1 B norpebax no CO3AaHNI0 YHUKANbHbIX 1 HEMOBTOPUMbIX MPOAYKTOB.



montle o c£1

RAPOSINHA

MONTE DA RAPOSINHA RED

Manual harvest - Touriga Nacional, Alicante
Bouschet fermented in vats and mills 40% aged
in used French oak barrels Available in 0.75L. The
entire Monte da Raposinha range reveals wines with
an authentic profile, which reflect the freshness and
elegance of the terroir.

MONTE DA RAPOSINHA KPACHOE

Cbop ypoxass copToB: Typura HacboHanb

hIONTE DA N AnukaHTe bylle Npov3BOAMTCS  BPYYHYIO,

hepMeHTUpyeTCcs B YaHax W pesepsyapax, 40%
R.APDSINH.A BbIJEPXMBAETCA B ObIBLUMX B  YrNOTpebreHnn
6o4Kax M3 GpaHuy3ckoro ayba. BWHO [OCTyMHO
B obbeme 0,75 n. Becb accopTumeHT «Monte
da Raposinha» npeacTaBnAeT co6oi  BMHA
C  ayTeHTWYHbIM  NpodWneM,  OTparKaroLUM
CBEXECTb W 3/1eraHTHOCTb Teppyapa.




monle o c{a

RAPOSINHA

MONTE DA RAPOSINHA WHITE

Manual harvest - Arinto, Viosinho, Antao Vaz 100%
fermented and aged in vat Available in 0.75L. The
entire range reveals wines with an authentic profile,
which reflect the freshness and elegance of the
terroir.

MONTE DA RAPOSINHA BEJIOE

C6op ypoxas COpTOB: ApWHTO, BMO3MHbLO,

MONTE DA AHTao Bax npousBognTcs  BpyyHyto, 100%

(bepMeHTUpyeTCA 1 BbIAEPXKMBAETCA B YaHax. BUHO

RAPOSINHA AOCTYMHO B 06beme 0,75 1. Bo BceM accopTimeHTe

npeacrtaB/ieHbl BUHA C ayTeHTU4YHbIM I'IpOCDl/U'IGM,
OoTpaXatownm CBeXeCTb n 9/1eraHTHOCTb

Teppyapa.
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RAPOSINHA

YINHO LEGIONAL ALENTE|AND
NI OS] BEOSE BN

MONTE DA
RAPOSINHA

MONTE DA RAPOSINHA ROSE

Manual harvesting, direct pressing - Touriga
Nacional, Aragonez 100% fermented and aged in vat
Available in 0.75L. The entire Monte da Raposinha
range reveals wines with an authentic profile, which
reflect the freshness and elegance of the terroir.

MONTE DA RAPOSINHA PO30BOE

Cbop ypoxas copToB: Typura HacboHanb w
AparoH npou3BOAUTCA BPYYHYHO, MOABEPraeTcs
npamMomy npeccoBaHuto, 100% depMeHTupyeTcs
N BblAepXKMBaeTcsa B YaHax. JocTynHO B o6beme
0.75 n. Becb accoptumeHT «Monte da Raposinha»
npeAcTaBnseT BMHA C ayTeHTUYHbIM NpoduUneM,
OTpaxkatolyM  CBEXeCTb W 3NeraHTHOCTb
Teppyapa.



monle o c{a

RAPOSINHA

RAPOSINHA WHITE

Manual harvest - Arinto, Viosinho, Antdo Vaz100%
fermented and aged in vat Available in 0.75L. The
entire range reveals wines with an authentic profile,
which reflect the freshness and elegance of the
terroir.

RAPOSINHA BEJIOE

C6op ypoxast CcOpToB: ApWHTO, BMO3MHLO W©
AHTaO Bax npousBogutca  BpyyHyto.  100%
= (epMeHTUpYeTCS U BblAepXMBaeTCs B YaHax.
RAPOSI]_\ HA HocTynHo B o6beme 0.75 n. Bo BceM accopTuMeHTe
npeAcTaBNeHbl BUHA C ayTeHTUYHbIM Npodunem,
oTpaXkalolye  CBEeXeCTb U 3M1EraHTHOCTb

Teppyapa.
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RAPOSINHA

RAPOSINHA RED

Manual harvest - Aragonez, Syrah, Trincadeira.
100% fermented and aged in vat. Available in 0.75L.
The entire range reveals wines with an authentic
profile, which reflect the freshness and elegance of
the terroir

RAPOSINHA KPACHOE

Cbop ypoxasi copToB: AparoH, Wwupas w
TpuHakagenpa nponsBoanTcs BpydHyto. 100%
RAPOSINHA (hepMEHTUPYETCA U BbIAEPXKMBAETCA B YaHax.

HocTtynHo B 06beme 0.75 1. Bo BceM acCcopTUMeHTe
npeAcTaBfieHbl BUHA C ayTEHTUYHBIM Npodunem,
OoTpakatollMe  CBeXeCTb W 3NeraHTHOCTb

Teppyapa.

pgnie - do
RAPOSINHA
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ODISSEIA WINES

Odisseias Wines

History an Estate

The vineyards of the DOURO wine region make up one of the most awe-inspiring man-made landscapes in the world.

As in other wine regions of excellence in the world, the Douro terroir represents a unique combination of soil, topography, climate and
grape varieties that cannot be reproduced anywhere else.

Its many valleys and different altitudes, from Mesé&o Frio to the Spanish border, as well as the diversity of the grape varieties and the
diverse sun exposure, allow the harvesting of grapes with unique characteristics.

Shale soils, a metamorphic slate type rock, rich in nutrients with excellent water retention properties allow the vine to develop in the arid
conditions that prevail throughout the year. The roots reach depths of several metres in their search for water thus contributing to the
complexity and intensity of the wines.

The proximity of the river brings concentration, the altitude provides freshness, each variety delivers its own characteristics and the old
vines complemented with several grape varieties, enrich the wines.

These characteristics combine to produce highly balanced, distinctive and unique wines.

The first ODISSEIA wines were produced in 2004 but Jean-Hugues Gros had already been working in the Douro region since 1999.

He opened a winery in the Douro region making potential that allows the development of a wide variety of elegant and versatile terroir
wines.

The Mission is simple: To consolidate a sustainable project, through the recognition of the Douro as a high-quality wine region, able to
produce wines that follow the best practices inspired by the diversity of the terroir.

Sharing social and environmental values and the belief that knowledge and personal commitment are key to always doing our best.



Odisseias Wines

McTopua xo3ancTea

BuHorpaaHukm BuHogensyeckoro pervoHa JOPY npeactaBnstoT co6o OAMH 13 CaMblxX BNeYaTAsHOLLIMX MCKYCCTBEHHbIX NaHAWLadhToB
B MUpe.

Kak v B Apyrvx NpeBOCXOAHbIX BUHOAENBYECKMX PErMOHAX MUPa, Teppyap [opy npeactaBnseT co60M yHUKaNbHOE CoYeTaHme NoYBbl,
penbeda, KnMmaTta 1 CopToB BUHOMPaAa, KOTOPOE HEBO3MOXHO BOCMPOM3BECTU FAe-Nne0 elLe.

Ero MHorouncneHHble AONWHbBI M pasnnyHble BbICOTbI, OT MecaH-Opuy A0 MCMAHCKON rpaHuLbl, @ Tak)Ke pasHoobpasve COpTOB
BMHOrpaZa v agvBepcnduUnMpoBaHHan MHCONSALMA NO3BOAAIOT COBMPATb BUHOrPaa C YHUKaNbHbIMU XapaKTePUCTUKAMK.
CnaHueBble NO4YBbl, MeTaMopduyeckne Mopoabl NPUPOAHOro Lndepa, 6oraTble MUTaTeSlbHbIMW BELIECTBAMW C OTIMYHbIMU
BOAOYAEPKMBAIOLIMMIN CBOMCTBaMM, MO3BONSIOT BMHOMPAAHON N03e Mpou3pacTaTb B 3aCyLUMBbLIX YCNOBUAX, NPeobaafatoLmx
B TeyeHue Bcero roga. B mouckax BoAbl KOPHW AOCTUratoT MyOUHbI HECKOSIbKMX METPOB, YTO CMOCOOCTBYET KOMIMIEKCHOCTU U
HaCbILLIEHHOCTWN BKYCOBbIX KAYECTB BUH.

BansocTb K peke Cnocob6CTBYET KOHLEHTpauWW, a BbiCcOTa obecrneumBaeT CBexecTb. Kaxablh copT ob6nagaeT CBOUMMU
XapaKTeEPUCTUKAMW, @ CTapble BUHOMPAAHWKN, AOMOSHEHHbIE Pa3IMYHbIMK COPTaMM BUHOMPaAa, 0b6orallatoT BUHa.

CoyeTaHuWe 3TUX XxapakTepuCTMK obecrnednBaeT nosydeHne cb6anaHcMpoBaHHbIX, CAMOObLITHbBIX M YHUKANbHbIX BUH.

Mepeble B1Ha «ODISSEIA» 6b1nm nponaBeaeHbl B 2004 rogy, HO YXXaH-tOr Mo yxke paboTan B pernoHe [opy ¢ 1999 roga.

OH OTKpbIN B perroHe Jopy BUHOAENbYECKMI NOTEHLMAN, NO3BOIAOLLINI CO34aBaTb LUMPOKUIA CMIEKTP SMIEraHTHBIX U YHUBEPCasbHbIX
TeppyapHbIX BUH.

Mucecua NpocTa; KOHCONUAMPOBaTb YCTOMUYMBbLIN NPOEKT Yepes npusHaHne Jopy B KauecTse BUHOAENbYECKOro PErvoHa BbICOKOro
Ka4yecTBa, CMOCOGHOM0 NPOM3BOANTL BMHA, COOTBETCTBYHOLLME NYYLIMM MPaKTUKaM, BAOXHOB/IEHHbIM pasHoo6pasvemM Teppyapa.

Pa3fenss coumasnbHble v 9KONMOrMYeckune LIEHHOCTU, Mbl YEEXXAEHbI B TOM, UTO 3HAHWSA U NIMYHAS MPUBEPXKEHHOCTL SIBSOTCS KITHOYOM
K TOMY, YTOBbI BCerfia CTPEMUTBLCA K JTydlliemMy pesynbTaTy.



ODISSEIA WINES

ODISSEIA ROSE

The grapes stem from 2 Douro areas at between 450
and 650 m of slate and granite soils.

The selected varieties are mostly Touriga Franca, Tinta
Roriz and Tinta Barroca from vines under 20 years of
age.

The grapes are pressed and the most is separated for 2
to 3 days at 10°C. After cleaning, fermentation occurs
at 14°C for 3 to 4 weeks. At the end of fermentation
the wine is separated from thicker lees and is aged in
stainless steel vat until bottling.

With very light colour evocative of Provence rosé
wines, it has floral and small red berry notes. It is a
fresh, balanced and gastronomic wine.

ODISSEIA PO30BOE

BuHorpaa BblipalymBaeTcs Ha 2 y4acTKax CnaHUeBbIX
O D | S S E | A U rpaHnTHbIX NoyB [lopy Ha BbicoTe oT 450 10 650 M.
Bbi6paHHble copTa — 3TO B OCHOBHOM Typura ®paHka,
IEAN-HUGUES G 5 TuHTa Popu 1 TuHTa bappoka ¢ BUHOMpPagHUKOB
BO3pacTom 0 20 neT.
BuHOrpaa npeccytoT n oTAenstoT 6OMblyHo YacTb
B TeueHne 2-3 pHen npu Temnepatype 10 °C.
Mocne ouncTkm B TedeHune 3-4 Hepenb npu 14 °C
ocyllecTBnseTcs  GepMeHTauns. 1o OKOHYaHWK
hepmeHTaUMM BUHO OTAENsieTcs OT 6ofee rycTtoro
OCajika 1 BblAEPXKMBAETCA B YaHE M3 HEpPXKaBEIOLLEN
cTanu o po3nuea B ByTbINKN.
BMHO MMeEeT o4YeHb CBETNbIM LBET, HANOMWUHAIOLLIMIA
po30Bble BMHa [1poBaHca, C LUBETOYHBIMWU HOTKAMU 1
He6OoMbLUMMK OTTEHKAMM KPacHbIX Arof. 9To cBexee,
c6anaHcMpoBaHHOE M raCTPOHOMMYECKOE BUHO.




ODISSEIA WINES

LITTLE ODISSEIA RED

As the introductory wine range, Little
Odisseia is primarily a pleasure wine, easy
to drink and for daily consumption.

The grapes in this batch are always the
traditional ones of the Douro region,
Touriga Franca, Tinta Roriz, Tinta Barroca
but also some Touriga Nacional which
provides fruitiness and some floral notes.
The grapes stem from the valley of the
Torto River and Tavora River and are from
younger vines.

Fermentation occurs in stainless steel vat
as well as ageing.

It is a naked wine, bottled to enhance
aromatic freshness and red and black
berry notes. It is easy to drink but with
personality and may be appreciated both
with appetizers and with simple dishes.

ODISSEIA WHITE

The grapes stem from 3 Douro areas
at between 450 and 650 m altitude and
granitic soil.

The varieties are mainly Viosinho,
Rabigato and Codega de Larinho from
vineyards under 20 years old.

The grapes are pressed and the must is
separated for 2 to 3 days at 10° C. After
cleaning, the fermentation takes place at
a temperature of 14°C for 3 to 4 weeks.
At the end of the fermentation, the wine is
separated from the thicker lees and aged
in stainless steel till bottling. By the end of
December, fine lees will be stirred once a
week (batonnage).

Harvest white is a naked wine of good
aromatic intensity, concentrated and
fresh. Easy to drink, gathers consensus
for hors doeuvres (appetizers), shellfish
and grilled fish.

LITTLE ODISSEIA KPACHOE

B kayecTBe BBOAHOW NUHEMKM BUH -
«Little Odisseia», npexae BCero sTo BUHO
NS YAOBOMbCTBUS, KOTOPOE Nerko muTb,
[N eXKeIHeBHOro ynoTpebnexns.

B aToM BWHe Bcerga WCMoOMAb3yOTCHA
TpaAULIMOHHbIE copTa BMHOrpaga
[opy, Typura ®paHka, TuHTa PopwL,
TuHTa bappoka, a Takxe HeKoTopoe
KoAM4ecTBO copTa Typura HacboHanb,
KOTOPbI MpWAaeT (QPYKTOBbIN BKYC U
HeKOoTOopble LBETOYHbIE HOTKU. BuHorpaa
npovspactaeT B AONMHax pek TopTo
TaBopa 1 cobupaeTca ¢ 6o5ee MOMOAbIX
N03.

QepMeHTaUms, a Takke BblAEpPXKa
NPOUCXOAMT B YaHax M3 HepxKaBetoLlen
cTanmm.

3T0 nerkoe BWHO, PasnnToe B GyTbINKK
0N YCUNEHUA apoOMaTHOM CBEXeCTu
C HOTaMM KpacCHbIX W YepHbIX SArofd.
Ero nerko nuTb, HO OHO oObBnagaet
MHOMBWAYANbHOCTBIO W MOXET OblTb
OLEHEHO KaK C 3aKyckaMu, Tak u C
npocTbIMK 6t0AaMM.

ODISSEIA BEJIOE

BuHorpag BblpawmBaroT Ha 3 ydacTkax
[opy Ha BbicoTe oT 450 no 650 M Hag
YPOBHEM MOPS Ha FPaHUTHOW NOYBe.

B ocHoBHOM 3TO copTa BwO3MHbO,
Paburato n Kagera [o JlopuHbo ¢
BMHOrpaZHWKOB Bo3pacToM Ao 20 neT.
BuHorpag npeccytoT, n Cycno oTaenstoT
B TedeHue 2—-3 aHen npu 10 °C. MNocne
OYMCTKM  mnpomcxoauT  hepMeHTauus
npu Temnepatype 14 ° C B TeveHve 3-4
Hefenb. [0 OKOHYaHWK hepMeHTauun
BMHO OTAenstoT oT 6onee  rycToro
ocajKa W BblOEPXXMBAKOT B YaHax wu3
Hep>xaBetolllell cTanaum Ao po3fvBea.
B koHue [gekabpsi Menkuin  ocapok
6yaeT nepemelLnBaTbCs pas B Heaento
(6aToHax).

[aHHoe 6enoe BMHO — 3TO Jflerkoe
BMHO C  XOpOlWern  apomMaTuyeckomn
MHTEHCMBHOCTbBIO,  KOHLEHTPMPOBaHHOE
n cBexee. Jlerkoe B ynotpebneHuu,
OT/IMYHO  MOAXOAUT AN 3aKyCOK,
MOPenpoAyKTOB U pblBbl Ha rpune.



ODISSEIA WINES

ODISSEIA RED

The grapes from this batch are the
traditional ones of the Douro region,
Touriga Franca, Tinta Roriz and Touriga
Nacional. The grapes stem from the valley
of the Torto River and Tavora River and
the vines are between 15 and 20 years
old. After a 7-day period of fermentation
in stainless steel vat with temperature
controlled at 25°C, part of this wine will
be aged in used 2 and 3 times French oak
barrels for 6 months.

The wine presents ripe red and black berry
notes combined with the complexity of
the wood. The tannins are fine, the palate
balanced and concentrated.

ODISSEIA OLD WINES RED

Produced for the first time in 2016, it is a
selection of grapes from old vines at 500
and 600 metres in altitude. The grapes are
transformed in stainless steel vats and
ageing occurs in French oak barrels.

The batch privileges aromatic freshness,
the tannins are mature and fine, the wine
is concentrated and elegant with a fresh
and mineral ending.

ODISSEIA KPACHOE

BuHOrpag Ans  OaHHOrO  BWHA -
TpaAMLMOHHbIE AN pernoHa [Jopy copTa:
Typura ®paHka, TuHTa Popuw n Typura
HacboHanb. BuHOrpag npowcxoauT w3
[ONVHbI pek TopTto 1 TaBopa, a BospacT
BMHOrpafHbIX 1103 cocTaBfaser oT 15
no 20 nert. MNocne 7-OHEBHOro nepuoga
(hepMeHTaLUuM B YaHe 13 HepXKaBetoLLen
CTanu ¢ KOHTPOMPYEMOW TemMnepaTypom
25°C yacTb 9TOr0O BWHA BblAEPXMBAETCH
B MCMONb30BaHHbIX ABaXAbl U TPUXKAbI
604Kax 13 hpaHLly3cKoro Ayba B TeueHve
6 MecsILeB.

B  BWHe  npeAcTaBneHbl  cnefble
KpacHble U YepHble ArogHble HOTbI
B coyeTaHun CO  C/OXHOCTbIO
LPeBeCHbIX HOT. lMpeKkpacHble
TaHWHbI, c6anaHCMPOBaHHbI "
KOHLEHTPUPOBaHHbIN BKYC.

ODISSEIA OLD WINES KPACHOE

BrnepBble BMHO 6bI10 MPOM3BEAEHO B
2016 rogy “3 OTGOPHOro BMHOrpaga co
CTapbIX /103, BblpalleHHbIX Ha BbICOTe
500 n 600 MeTpoB HaL YPOBHEM MOPS.
BuHorpag TpaHchopmupyeTcs B 4YaHax
N3 Hep)KaBerollen CTann, a BblAep)KKa
NPOMCXOANT B BOYKax 13 MpaHLly3CKoro
ay6a.

MapTus  OTAMYaeTcs  apoMaTUyecKoi
CBEXEeCTbto, 3pefbiMM U MpeKpacHbIMM
TaHWHAMW, BUHO KOHLIEHTPUPOBAHHOE U
3M1eraHTHOE CO CBEXUM N MUHEPasbHbIM
MOCNEBKYCHEM.
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Aneto Wines

History

Sobredos is a family enterprise created in 2007 with the purpose of producing, bottling and commercializing small volumes of high
quality wines. ANETO is the wines brand.

In order to achieve their goals they acquired 7ha of adult vines in Sobradais and Malvédos, Castedo do Douro parish, the Douro Valley\'s
heart in Alij6 district. Different varieties are separated from each other.

The first harvest to be bottled was Aneto red 2002, three years later we introduced a sweet white wine - Aneto Colheita Tardia (Late
Harvest).

The first Aneto red Grande Reserva was first vinified in 2006.

In 2007 the first Aneto white followed.

In 2008 come out the first Aneto white Reserve.

Finally, in 2010 comes the first trial of Aneto Pinot Noir in small quantity, followed by the next year.

Vines and Winery

The white grapes come from Barréa nd Penajodia, a transition zone with granitic soils and a cooler Atlantic climate.

The grape varieties are Semillon, Gouveio, Viosinho, Arinto, Rabigato, Malvasia Fina and Cerceal. The red grapes come from Sobradais
and Malvédos, Castedo do Douro, in Alijo district, where we own 7ha of adult vines planted in schistous soils with clay outcrops and
Mediterranean climate.

The grape varieties are Touriga Nacional, Touriga Franca, Tinta Roriz, Tinto Cdo and Souzé&o.

The winery is located in Quinta de Estremadouro, Penajoia, Resende. It is a simple and functional building with three work levels:
reception, fermentation and barrel storage. Welcomes visitors with advance booking.

The manual harvest of the red grapes is planed and exectuded with separation of varieties. They are cut at the ideal point of maturation.
Then and in the same day the grapes go through the selection table, the stalk remover with light crushing and the mass extracted falls
down in traditional granitic lagares. Here they are foot treaded twice a day, macerate and ferment for some days.The future finished
product is first stored in stainless still tanks for the malolactic fermentation before further storage in new and used french oak barrels
for a minimum of 12 months.



BuHna Aneto

NcTopus:

«Sobredos» — aT0 ceMeliHoe npeanpuaTue, cosgaHHoe B 20071 rogy C Lenbio NPOM3BOACTBA, PO3/MBA WM MPOLaXKM HEBGOMbLUMX
06BbEMOB BbICOKOKAYECTBEHHbIX BUH Mapku - <ANETO».

[na [OCTMXeHWA CBOMX Lienein OHW Nprobpenu 7 rekTapos B3pOoC/bix o3 B Cobpadaiil n Mansefol B parioHe Kactegy ay Jopy, B
camMoM cepALie JonunHbl pekn [lopy B okpyre Anmxo. PasHble copTa OTAeneHbl Apyr OT Apyra.

MepBbIM pasnnTbIM B 6YThINKK ypoxkaem 6b1i10 kpacHoe «ANETO» 2002 roga, Yepes Tpuy roga Mbl NpeACcTaBuAn cnagkoe 6enoe BUHO
- «Aneto Colheita Tardia» (no3aHero ypoxas).

MepBoe BNHO «Aneto Red Grande Reserva» 661710 BnepBble cosaaHo B 2006 roay. B 2007 roay nocneaoasno nepBoe 6enoe «ANETO».
B 2008 roay Bbiwno nepsoe «<ANETO» 6enoe PesepBa. HakoHel B 2010 roay, BNepBble, B HEGONbLIOM KOMMYeCTBE Obl/0 BbIMyLEHO
«Aneto Pinot Noir», 1 nepeBbInyLLEHO B CIeAYHOLLEM FOAY.

B1Ha v BUHOLENbHS

Benbiin BMHOrpaa npou3pactaeT B bappoa v [leHaolsi, NepexofHON 30He C FPaHUTHbIMKM MoYBaMu U 6onee MpoxnagHbiM
aTNaHTUYECKUM KIIMMATOM.

Coprta BvHorpaga: CemunnoH , l'yeio, Buo3unHbo, ApuHTo, Paburato, ManbBasus ®uHa n Cepcrans. KpacHblii BUHOrpaa nocTynaeT
n3 Cobpafanil 1 ManbBegow, Kacteay ay [opy, okpyra Anmxo, rae Mbl BnajgeemM 7 rekrapamu B3pOC/blX BUMHOrPaAHbIX 103,
BbICaXEHHbIX Ha CMAaHUEBbIX MOYBax C MIMHUCTBbIMKU BKITHOYEHUSAMU U OKPY>KEHHbIX CPeAN3EMHOMOPCKMM KnnmaTtom. Copra
BWHOrpaga: Typura HacboHanb, Typura ®paHka, TvHTa Popuw, TuHTo Kao n Cysao.

BuHomenbHs HaxoamTea B xo3siMcTBe «Quinta de Estremadouro» B MNeHaxoiis, PeseHe. 3TO MpocToe 1 GyHKLMOHabHOe 3aaHne ¢
Tpems pabouvMKn YPOBHAMMU: ANa Nprema, GepMeHTaumum u xpaHeHust 6ovek. MNpeaBapuTenbHO 3a6pOHUMPOBAB CBOV BU3UT, MOXKHO
MOCETUTb 3TY BUHOLENbHIO.

Py4Holn c60p KpacHOro BMHOrpaja niaHupyeTcs U NPOBOAUTCA C pasfiefleHnemM copToB. [PO3aM BUHOrpada cpesatoT B naeasnbHblii
MOMEHT CO3peBaHNA. 3aTeM B TOT e [ileHb BUHOMPa MPOXOAUT Yepes CeNEeKLUMOHHbIV CTOM, OYMLLAETCSH OT MIOLOHOXEK C NErKUM
N3MeNibYeHNEM, N U3BMIEYEHHas Macca nonagaeT B TPagWLMOHHbIE FPaHUTHbIE MPEeCChl. 34eCkb BUHOrpaz NPeccytoT ABaXAbl B IEHb,
MaLepupyroT 1 GEPMEHTUPYIOT B TEHEHME HECKONBbKUX AHeR. byaylimii roTOBbIMN MPOAYKT CHavana XpaHuTcs B AUMCTUANSLUMOHHBIX
pesepByapax U3 HepykaBetoLLel cTanu Ans $6104HO-MONOYHON hepMeHTauUunK, @ 3aTEM XPaHUTCA B HOBbIX 1 ObIBLUMX B yNOTPeOAeHnN
604Kax 13 GpaHLy3ckoro ayba B TeueHe MUHUMYM 12 MecsiLieB.



ANETO
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ANETO WHITE

VINE

Soil type: strongly granitic, with very poor fertility
Climate: Mediterranean - Atlantic transition microclimate
Grape varieties: 25% Gouveio; 25% Rabigato; 25%
Viosinho; 25% Cerceal

Production: 5 Ton/ha

CHEMICAL ANALYSIS

Alcohol: 12,5°

Tot. Acidity: 6 gr/l (tartaric acid)
Residual sugar: 1,5 gr/I

pH: 3,2

TASTING NOTES

Colour: citrus

Taste: good mouth volume, full of good flavours and
strong acidity; very long final and delicate

Temperature: 12° C

Gastronomy: starters, fish and white meat dishes

ANETO BEJIOE

BMHOIPALHMK

Tnn NOYBbI: CUIBHO FPAHUTHbBIN, MaNONIOAOPOAHbIN.
Knumar: CpeanseMHOMOpPCKUM - nepexofHbIv

aTNaHTUYECKUA MUKPOKMMAT.

CopTa BuWHOrpaga: 25% [lyeeio; 25% Pa6urato; 25%
BroanHbo; 25% Cepcranb

[MponsBoacTBO: 5 T/T

XUMUYECKUIN AHANNS

Kpenoctb: 12,5°

O6LLast KUCNOTHOCTb: 6 /N (BUHHAsA KUCNOTA)
OcTaTto4Hoe coaepxaHue caxapa: 1,5 r/n

pH: 3,2

LETYCTALIMOHHOE OMNCAHNE

LiBeT: unTpycoBbIn

Bkyc: xopolmit 06beM, MOMHbIA BKYC W CUbHas
KMCNOTHOCTb; O4YeHb AONITOe U HEXXHOE MNOCNEBKYCHe
Temnepatypa nogauu: 12°C

CoueTaeTca ¢: 3aKyckamu, 61toaammn 13 poidbl 1 6enoro
msca.
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ANETO RED

VINE

Soil type: xistous

Climate: mediterranean

Grape varieties: 30% Touriga Nacional;
40% Touriga Franca; 20% Tinta Roriz; 10%
Tinto Céo

Production: 4 Ton/ha

CHEMICAL ANALYSIS
Alcohol: 14°

Tot. Acidity: 5 gr/I (tartaric ac.)
Residual sugar: 2 gr/I

pH: 3,7

TASTING NOTES

Colour: intense red

Aroma: exuberant and very elegant, black
fruit, cocoa and mineral, well married with
the vanilla from the barrels.

Taste: good volume in the mouth, full
of good tastes and nice freshness, with
subtle tanins, long and complex finish
Temperature: 16 °C

Gastronomy: starters, poultry dishes,
white and red meats. Cheeses and cured
meats.

ANETO RESERVE RED

VINE

Soil type: xistous with clay outcrops
Climate: mediterranean

Grape varieties: 50% Touriga Nacional
50% Touriga Franca

Production: 4 Ton/ha

CHEMICAL ANALYSIS
Alcohol: 13,5°

Tot. Acidity: 4,8 gr/I
Residual sugar: 1,5 gr/I
pH: 3,7

TASTING NOTES

Colour: intense red

Aroma: very elegant, complex ripe fruit,
floral and spiced, well blend with the toast
of the two barrels used for staging

Taste: very rounded, with good volume in
the mouth, full of aroma and freshness.
The strong tanins make for a very long and
delicate end of mouth.

How to serve: decanted for maxim
expression

Temperature: 16°

Gastronomy: spiced dishes and red
meats. Cheeses and cured meats.

ANETO KPACHOE

BMHOIPALHWK

Tun NoYBbI: CNaHUEBbIV

Knvmart: cpean3eMHOMOPCKIUM

CopTta BMHOrpaja: 30% Typura
HacboHanb; 40% Typura ®paxka; 20%
TuHTa Popuw; 10% TuHTO Kao
[MponssoacTBo: 4 T/1

XUMUYECKIM AHANN3

KpenocTb: 14°

06l@aa  KMCNoTHOCTb: 5 r/n  (BMHHas
KucnoTa)

OcTaToyHoe coaepykaHue caxapa: 2 r/n
pH: 3,7

OErYCTALUMOHHOE ONMMCAHNE

LIBET: UHTEHCMBHO-KpPACHbIN

ApoMaT: 06WMbHbBIV U OYeHb 3NeraHTHbIN,
YyepHble Arofdbl, Kakao W MUHepasnbHble
HOTbI, XOPOLLIO COMETaOLLMECS C BaHUbIO
13 6oYeK.

Bkyc: XOPOLMI 06beM, NOJHbIN
OT/INYHBIX BKYCOB U NMPUSATHOI CBEXECTY,
C TOHKUMW TaHWHAMW, JONFOE U CTIOXHOE
nocneBkycue.

TemnepaTypa nogauun: 16°C

CoyeTaeTcs C: 3akyckamu, 6nogamu
M3 NTUUbl, 6enbIM U KPacHbIM MSICOM,
a Takke C cblpaMn K KOnNbGacHbIMM
N30ENNSMU.

ANETO RESERVA KPACHOE

BMHOIPAOHWK

Tvn No4yBbl: cnaHuesas C MIMHUCTbIMK
BKJTKOHEHVAMM

Knumart: cpean3eMHOMOPCKUM

CopTta BMHOrpaja: 50% Typura
HacboHanb; 50% Typura ®paHka
Mpon3BoacTBO: 4 T/

XUMUYECKN AHANNS

KpenocTtb: 13,5°

06Las KMcnoTHocTb: 4,8 r/n
OcTaTouHOoe codepyaHue caxapa: 1,5 r/n
pH: 3,7

OEMYCTALUMOHHOE OMMCAHME

L|BeT: MHTEHCMBHO-KPaCHbIN

ApomaT: OYeHb 3NeraHTHbIN, CNOXHble
cnenble GPyKTbl, LUBETOYHbIE W MpsHble
HOTKWM,  XOpOLIO  coYeTarolmecs ¢
apomatoM  obxura  AByX  BOYeEK,
MCMNONb3YeMbIX A9 BblAEPXKKN.

BKyc: O4eHb OKpyrblA, C XOPOLUMM
06BEMOM, NOSHbI apoMaTa 1 CBEXKECTU.
CunbHble TaHWHbI  OCTaBAAOT O4YeHb
[IONFOE W HEXXHOE NMOCNEBKYCHE.

Kak nofaBaTb: NepenuTh B AeKaHTep ANns
MaKCHManbHOro packpbITUs BKyca
Temnepatypa nogauu: 16°C

CoueTaeTca C. NpsiHbIMKM  6ntofaMu 1
KpacHbIM MSACOM, a TaKXe C CbipaMu U
KonbGacHbIMW N3AeNVAMU.



ANETO RESERVE WHITE

VINE

Soil type: strongly granitic, with very poor
fertility

Climate: Mediterranean - Atlantic transition
microclimate

Grape varieties: 50% Semillon; 50%
Terrantez

Production: 5 Ton/ha

CHEMICAL ANALYSIS

Alcohol: 13°

Tot. Acidity: 6,2 gr/I (tartaric acid)
Residual sugar: 1,8 gr/I

pH: 3,1

TASTING NOTES

Colour: citrus yellow with green tint
Aroma: exuberant and very elegant, with
sesame, tropical and mineral, well married
with the vanilla of the new oak barrels
Taste: good mouth volume, full of good
flavours and strong acidity; very long final
and delicate

Temperature: 12 °C

Gastronomy: starters, fat fishes and white
meat dishes

ANETO PINOT NOIR RED

VINE

Soil type: strongly granitic, with very poor
fertility

Climate: Mediterranean - Atlantic transition
microclimate

Grape varieties: Pinot Noir

Grape age: 3 years

Production: 3 Ton/ha

CHEMICAL ANALYSIS

Alcohol: 14°

Tot. Acidity: 4,5 gr/I (tartaric acid)
Residual sugar: 2 gr/I

pH: 3,5

ANETO RESERVA BEJIOE

BMHOIMPAOHMK

Tun MOYBbl:  CWIbHO  TPaHUTHbIN,
ManonIo40OPOAHbIN.

Knumar: CpefM3eMHOMOPCKNIA
- nepexofHbIn aTNaHTUYECKNI
MUKPOKINMMAT

Coprta BuHorpaga: 50% CemunnoH ; 50%
TeppaHTes

[TponsBoacTeo: 5 T/ra

XNMUYECKNIN AHANNS

KpenocTb: 13°

06las KUCNOTHOCTL: 6,2 /N (BUHHas
KucnoTta)

OcTtaTo4HOe coepykanue caxapa: 1,8 r/n
pH: 3,1

JETYCTALIMOHHOE OMNCAHNE

LIBeT: UMTPYCOBO-KENTbIN C 3€/eHbIM
OTTEHKOM

ApoMaT: 06UNbHbBIN U OYeHb 3NeraHTHbIN,
C  KYHXYTHbIMW,  TPOMUYECKUMMU W
MUHEPanbHbIMM HOTamw, XOPOLLIO
coyeTalolmMncss € BaHWAbD  HOBbIX
Lly60BbIX 60YeK.

Bkyc: xopowmii 06bemM BO PTy, MOMHbIA
BKYC W CWIbHaa KWCNOTHOCTb, O4YeHb
[LONITOE W HEXXHOE NOCNEBKYyCHe
TemnepaTypa nogauu: 12°C

CoyeTaeTcs €.  3aKyCcKamu, >XMPHON
pbi6o 1 6nogamMmn 13 6enoro Msca.

ANETO PINOT NOIR KPACHOE

BMHOIMPAOHMK

Tun MoYBbl:  CWIbHO  TPAHUTHBIN,
ManonI0AOPOAHbIN.

Knumar: CpefmnseMHOMOpPCKNiA
- nepexofHbIv aT/IaHTUYECKNIA
MUKPOKINMAT

Copta BuHorpaga: lNMuHo Hyap

BospacT BuHorpaga: 3 roga
MponssoacTeo: 3 T/1

XUMUYECKNIM AHANN3

KpenocTb: 14°

06uan KUcnoTHocTb: 4,5 r/n (BUHHas
Kucnota)

OcTaTo4HOE cofepXKaHue caxapa: 2 r/n
pH: 3,5
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Wisen Krohn

The Quinta

Wiese & Krohn's estate Quinta do Retiro Novo is located in Sarzedinho, a very small village in the Rio Torto valley. In this area the nature
of the soil where the vines are growing, the altitude, the locality, the (low) productivity and the slope of the vineyards are particularly
favourable to the production of quality Ports.

Quality is determined by the grape varieties which have been planted in the Quinta, by the age of the vines, their method of training and
the density of plantation, among other factors. All these items are officially converted into points, the sum of which determines the final
classification of the property. In Quinta do Retiro Novo this sum exceeds 1200 points, which makes it belong to the restricted group of
“class A" properties.

The Quinta has a vinification plant for the production of Port (and also Douro Wine) based on its own grapes and those our Company
buys from neighbouring producers.

During vinification a great importance is attached to the conjunction of modern technology with traditional wine making methods. So
for instance we still have old lagares (open granite tanks about 75 cm high) to make the best Ports through the treading of the grapes
by human foot without any mechanical crushing. But we also use modern stainless steel lagares where sophisticated robots simulate
the human treading of the grapes.



Wisen Krohn

[TomecTbe

MomecTbe «Quinta do Retiro Novo» komnaHum «Wiese & Krohn's» HaxoanTcsa B Cap3eAnHbIO, O4EHb ManeHbKol AepeBHE B AONMNHE
peku TopTo. B aT0M 061aCTW XapakTep NOYBbI, Ha KOTOPOW PAacTyT BUHOMPaAHbIe N103bl, BbICOTa Haj YPOBHEM MOPSI, MECTOMOMOXEHWE,
YPOXKaNHOCTb (HM3Kast) 1 HAaKOH BUHOMPAAHUKOB OCOBEHHO 6/1aronpuUsaTHbI A8 NPOM3BOACTBA KAYeCTBEHHOMO NOpTBeiHa.

KauecTBo onpefenseTcs BbICaXXeHHbIMW B MOMECTbE COPTaMU BUHOIpaa, BO3PacTOM J103, METOLOM WX BblpaLLMBaHUSA U NIIOTHOCTH
HacakAeHui, a Takxke Apyrumun daktopamu. Bee aTv NyHKTbI 0dULMansHO KOHBEPTUPYHOTCS B 6an/ibl, CyMMa KOTOPbIX Onpefenser
OKOHYaTe/IbHY0 CTOMMOCTb 06beKTa HefBMXXMMOCTU. B «Quinta do Retiro Novo» aTa cymma npesblitiaeT 1200 6annoB, 4To aenaet
€ro NpuHaanexXaLymmM K orpaHU4eHHON rpynne HeABMXMMOCTU «Knacca A».

B nomecTbe nMeeTcs BMHOAENbHS AMsi MPOM3BOACTBA MOPTBENHA (@ Takxke BUHa [lopy) Ha OCHOBE COBCTBEHHOrO BUHOrpana u
BMHOrpaza, KOTopbIi Hallla KOMMaHWs 3aKynaeT y COCeAHNX NPOU3BOANTENEN.

B BrHOZENMM 60OMbLLIOE 3HAYeHWe NMPUAAETCSH COYETAHUIO COBPEMEHHBIX TEXHOOTWIA C TPaAMUMOHHBIMU MeTofaMu. Hanpumep, Bce
ellle eCTb CTapble BUHHbIE MPEeCChl (OTKPbITble rPaHUTHbIE pe3epByapbl BbICOTOM OKOO 75 CM) 41151 MPOM3BOACTBA TyHLIMX NOPTBENHOB
NoCpeICTBOM MPEeCCOBaHWUsA BUHOrpaZa Horammu 6e3 Kakoro-Méo MexaHW4ecKoro pasfaBivBaHus. Ho Takke UCnonbayeTcs
COBpEMEeHHbIe MPECChI 13 HEPXKABEIOLLEN CTanu, B KOTOPbIX COBPEMEHHbIE POBOThI UMUTUPYHOT XOAb0Y YesloBeKa 1 OCYLLIECTBAAKOT
pasfaaBMBaHvie BUHOrpaja.
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TAWNY PORT

Krohn Tawny spends three years ageing
in small wooden casks, generally holding
about 630 litres. As it matures in cask,
Tawny Port gradually loses the deep red
‘ruby’ colour of youth and takes on the
seductive amber hue known as ‘tawny’.

At the same time the wine becomes
progressively smoother and mellower,
its aromas gaining in richness and
complexity. After the three years of ageing
the wines are then blended together a few
months before bottling for balance and
harmony.

Serving

The wine benefits from being served
slightly chilled, between 12°C to 16°C.
The particular qualities of this wine allow
it to be enjoyed over an extended period
of time once opened, without losing its
freshness and vibrancy. Optimum drinking
time after opening the bottle is within two
months.

Tasting Notes

Vivid tawny-red colour. Nose of ripe
mellow fruit with aromas of figs and
prunes set off by an attractive woody and
spicy character. Smooth and round on the
palate, full of rich jammy flavours.

RUBY PORT

Krohn Ruby Port is made from wines aged
for three years in large wooden vats where
they soften and develop without losing
their fresh, intense fruity character and
their deep ruby colour.

This is a fruity wine with a nice red colour
that should be consumed quite young in
order to preserve its freshness.

Serving

The wine benefits from being served
between 16°C to 18°C. The particular
qualities of this wine allow it to be enjoyed
over an extended period of time once
opened, without losing its freshness and
vibrancy. Optimum drinking time after
opening the bottle is within two months.
Tasting Notes

A stylish fruity nose which is full of intense
and concentrated blackcurrant and cherry
aromas. Full-bodied and firm, the palate
is crammed with luscious black fruit
flavours. The wine has good weight and
structure with a fine finish.

TAWNY PORT

«Krohn Tawny» BblAepXUBaOT  TpU
roga B HeOOMbLUMX AePEBSAHHbIX HoYKaX,
06bI4YHO BMELLAOLLMX 0kono 630 NUTPOB.
Mo Mepe co3peBaHnst B 604Ke NOPTBENH
«Tawny Port» nocTeneHHo TepsaeT TeMHO-
KpaCHbIN «pyBUHOBbIN» LIBET MOMOLOCTU
W NpuobpeTaeT  COGNA3HUTENbHbIN
AHTapPHbIA  OTTEHOK, W3BECTHbIN  Kak
«TOHW».

B TO »e BpeMmsi BUHO CTaHOBWTCA Gosnee
rnagkum 1 MSArkUM, a ero apomartbl
CTaHoBATCH  6onee  6oraTbiMU U
CNOXHbIMKW. [locne Tpex NeT BblAepXKM
BMHa  CMelwuBalOTCA B TeyeHue
HECKOJIbKMX MECALEB nepes po3MBOM
B OYTbINKM ANA OOCTVXKEHWST GanaHca U
rapMOHMN.

[Topayva

BurHO pekomeHayeTca nofaBaTb crerka
OXNaXKAeHHbIM Mpu  TemnepaType OT
12°C no 16°C. Ocobble KayecTBa 3TOro
BMHa MO3BOMAIOT HACNaXAaTbCs UM B
TeyeHve ANUTENBHOrO Nepuoaa BPEMEHN
nocne OTKPbITUS, He TepAs Mpu 3TOM
CBEXEeCTN U saApkocTv. OnTUManbHbIn
CPOK ynoTpebneHust mnocne OTKPbITUS
BYTbINIKM - B TeUeHWe ABYX MECALIEB.
[eryctauvoHHoe onncaHve

Apkun AHTAPHO-KPACHbIN LBET.
Apomat cnenbix PYKTOB C HOTKamwu
MHXMPa W YepHOCNMBA, OTTEHAEMbIN
npvBReKaTeNbHbIMM [peBECHbIMU
W NpsSHbIMX  HOTamu.  BKyC  MArkui
" OKpYrblIiA, MOJHbIN OTTEHKOB
HaCbILLEHHOro AKema.

RUBY MOPT

«Krohn Ruby Port» npowssoantcs n3
BWH, BbILEPXKAHHbIX B TeYeHwe Tpex
net B 6O/bLWMX AEPEBSAHHbBIX YaHax, rae
OHM CMArYarTCA W pasBMBAKOTCA, He
Tepsii CBOEro CBEXero, WHTEHCUBHOMO
(pYKTOBOro  xapakTepa W ny6oKoro
py6uHoBOro LBeTa. 370 (HpyKTOBOE
BMHO  KpacWBOro  KpacHOro  LBeTa
cnepyeT ynoTpebnatb MONOAbIM, HTOObI
COXPaHUTb ero CBEXECTb.

[Topayva

BuHO pekomerfyeTcss nofasaTb Npu
TemnepaType oT 16°C o 18°C. Ocobble
Ka4ecTBa 9TOr0  BWHA  MNO3BONSAKOT
HacnaxaaTbest M B TeyeHwne
ONVTENBbHOrO Mepuoaa BPeEMEHW nochne
OTKPbITUSA, MpW STOM OHO He TepseT
CBeXeCTN U sapkocTv. OnTUManbHbIn
CPOK YNOTPebneHnst Mnocne OTKPbITUS
BYTbINKY - B TEHEHWE BYX MECALIEB.
[erycraunoHHoe onucaxmne

CTWNbHbIA (DPYKTOBBIN apomat, MOMHbINA
MHTEHCWBHbIX W KOHLEHTPMPOBAHHbIX
OTTEHKOB YEPHOW CMOPOAWHbLI U BULLHW.
MonHoTeNbIN 1 NAOTHBIN BKYC HaMosHeH
COYHbIMW HOTaMM YepHbIX GPYKTOB. BUHO
XOPOLLUEN  CTPYKTYpPbl C  MPeKpacHbIM
NOCNEBKYCUEM.
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WHITE PORT

Krohn White Port is a blend of wines
produced from white grapes grown mainly
on the Upper slopes of the Douro Valley.
The individual wines are aged in oak vats
for about three years, where they acquire
mellowness and character. They are
blended to produce a rich white port in the
traditional smooth, full-bodied style.
Serving

The wine benefits from being served
chilled, between 6°C to 10°C. The
particular qualities of this wine allow it
to be enjoyed over an extended period
of time once opened, without losing its
freshness and vibrancy. Optimum drinking
time after opening the bottle is within one
month.

Tasting Notes

Rich and fragrant nose with aromas of
sweet fruit and touches of honey and
wood. Full-bodied, velvety palate and long,
tasty finish.

WHITE PORT

«Krohn White Port» — 3TO cMmecb BUH,
npou3BeAeHHbIX 13 6eforo BUHOrpaaa,
BbIpalLEHHOr0 B OCHOBHOM Ha BEPXHUX
CKMOHax  fonuHbl  [opy. OTaenbHble
BVHa BblAep>KMBarOTCS B Ay6OBbIX YaHax
OKONO Tpex NeT, rae OHW NpuobpeTaroT
BblAepXKaHHOCTb 1 xapaktep.  Wx
CMELUMBAIOT ANst MnonyyeHns 6oraTtoro
6enoro nopTreerHa B TpPaauLMOHHOM
MSrKOM W HaCbILLIEHHOM CTUNe.

[Topaya

BuHo peKkoMeHyeTcs nofaeaTb
OXJ1aXAEHHbIM, NpK Temnepatype oT 6°C
no 10°C. Ocobble KayecTBa 9TOro BUHA
MO3BONAKT HAacNaXAaTbCs MM B TeHeHue
ANVTENBHOrO Mepuoaa BpeMeHW nochne
OTKPbITKSA, NPV 3TOM OHO He TepsieT CBOEN
CBEXeCTn wu sapkoctTu. OnTuManbHbIn
CPOK ynoTpebneHns nocne OTKPbITUS
BYTbINIKK - B TEYEHWE OHOrO MecsLa.

[erycraunoHHoe onucaxmne

boraTbil # HacbIWeEHHbIM apomat C
HOTKaMW Cnagkmx GPyKTOB 1 MeAOBBIMU
N APEBECHbIMU OTTEHKaMMW. [OTHOTENbIN,
6apxaTWUCTbIN BKYC M [ONrOe, NpuATHOe
nocneBkycue.

' KAHECTBO

[TOPTYTAABCKMX BMH
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History
A CENTURIES-OLD FARMING TRADITION
The history of this estate dates back to the end of the XIV century. Our Estate has been mentioned since 1,378 in the early days of
Portugal's Kingdom.
Much of “Herdade Pago do Conde” is located between the remains of an old Roman castle next to the Guadiana river and the ancient
Roman city of “Vilares”.
Herdade Pago do Conde has been in the possession of the Castelo Branco family for more than three centuries. The origin of one of
the oldest agricultural companies in the country, founded in 1928 under the name Sociedade Agricola Pago do Conde, is ensured today
with the management of the current owners, José Antonio Ferrdo Castelo Branco, Luis Miguel Ferrdo Castelo Branco and Maria Luisa
Castelo Branco Schmidt, the grandchildren of the founder.
The mother house was divided giving rise to several companies, of which the owners are partners. The three partners are owners of a
set of distinct agricultural companies, which constitute the Pago do Conde Group, and are currently responsible for the exploration of
about 4,000 hectares of agricultural area on the banks of the Guadiana River, South Alentejo, Southern Portugal.
In the 4,000 hectares of the estate, in addition to the production of wine grapes, such as olive trees, vines, wheat, barley, corn, onions,
garlic, poppies, seeded and natural pastures for cattle and black mountain pig. The continuity of Agricultural Exploration and the
development of Wine House and Mill are essential components of this project.
This passion for the land is shared in each bottle of wine and oil produced by Herdade Pago do Conde.

Paco do Conde

The winery and vineyards

The Castelo Branco family have made an effort to change their traditional cereal based agricultural activity to a more competitive
agricultural activity such as vineyards and olive groves.

Planting began in 1995, after choosing areas with the right soil, exposure to the sun and vine variety. Our 230 hectares of vineyards,
south-facing and set on sand-rich schist loam, are divided into gently-sloping areas. We used red wine grape varieties such as Aragonez,
Trincadeira, Casteldo, Touriga Nacional, Syrah, Merlot, Cabernet Sauvignon and Alicante Bouschet.

Our white varieties are Antéo Vaz, Arinto, Verdelho and Viogner. The whole area is drip-watered, enabling perfect balance in the maturing
of the grapes during the long, hot, dry summers.

Harvesting is done at night so that the grapes are harvested in the best conditions, at considerably lower temperatures than in the
daytime, where they can reach 35° to 40° C. The harvest is almost exclusively mechanical, allowing the grapes to be quickly harvested
at the optimum point indicated by maturation control analysis.

Our modern winery, with a capacity for 2.500.000 litres, combines traditional methods with advanced technology, enhancing perfect
winemaking which brings out the excellent quality of our grapes. It was built in 2002, and is perfectly integrated into the architecture of
Monte Pago do Conde, headquarters of the Herdade.



Paco do Conde

VicTtopua

BEKOBbIE TPAAMLI MOMECTb4A

McTopua nomMecTbst BOCXOAMT K KOHUYy XIV Beka. 3TO x03MCTBO ynoMuHaetcst ¢ 1378 rofa, ¢ paHHWX AHEN CyLLeCTBOBaHUS
KoponescTBa [lopTyranuu.

Bonbuas yacTb nomecTbst «Herdade Pago do Conde» HaxoamMTCa MeXy pyMHamm CTaporo pUMCKOro 3aMka psiioM C pekolt [BagmaHa
¥ APEBHVIM PUMCKMM ropofoM BunapeLu.

MNMomecTbe «Herdade Pago do Conde» HaxoanTcst BO BnafeHnn cembm Kawteny bpaHky 6onee Tpex BekoB. CylLLeCTBOBaHWe OAHOW
N3 CTapenLLNX CeNbCKOXO3MCTBEHHbBIX KOMMaHWIA B CTpaHe, OCHOBaHHOM B 1928 rogy nof HaseaHmem «Sociedade Agricola Pago do
Conde», cerogHst obecrnevmBaeTcst pyKOBOACTBOM HbIHELIHUX BNadenbLes, XXo3e AHToHNO Peppay KawTeny bpaHky, Jlynwa Murena
Qeppay KawTeny bparky n Mapun Jlyunsbl KawTeny bparky LLIMWAT, BHYKOB OCHOBaTeS .

MepBOHaYanbHO CO34aHHOE MPeAnpuaATMe BblN0 pasfeneHo, B pesdynbTaTe Yero BO3HWKIO HECKOMbKO KOMMAHWRA, BRnagenblpl
KOTOPbIX ABNSKOTCHA NapTHepamu. Tpu napTHepa ABAATCA Bage/bLamMuy psija OTAENbHbIX CeTbCKOXO3ANCTBEHHbBIX KOMMaHWUM,
KoTopble cocTaBnaroT «Pago do Conde Group», ¥ B HacTosILLee BPeMs HeCyT OTBETCTBEHHOCTb 3a aKcryaTaumto okono 4000
reKkTapoB CebCKOX03ANCTBEHHbIX Yroamin Ha 6epery peku [BagnaHa pernoHa tOxHoe AneHTexxy Ha tore [MopTyranuu.

Ha 4000 rekTapoB NOMeCTbS,, TOMUMO MPON3BOACTBA BMH, BbIPALLMBAKOTCS Tak>Ke O/IMBKOBbIE IePEBbS, BUHOrPaHas N103a, NileHnua,
AYMEHb, KYKYPY3a, YK, YECHOK, Mak, CEMEHHbIEe 1 eCTECTBEHHbIE MAacTOMULLA 415 KPYMHOrO poratoro CKOTa U YepHOWM FOPHOW CBUHBY.
HenpepbIBHOCTb CENbCKOXO3ANCTBEHHbBIX PaboT, pasBUTUME BWHOAENbHW U MENbHULbI ABAAIOTCA BaXXHbIMWM COCTaBAAIOLWMMU
[laHHOr O MpoekKTa.

CTpacTb K 3emne BOMOLLEeHa B KaxAow ByTbIKe BUHA 1 Macna, Npon3BefeHHbIX B noMecTbe «Herdade Pago do Conde».

BrHOAENbHA M BUHOrpaaHMKK

Cemba Kawrteny bpaHky npeanpuHsna MomnbiTKy W3MEHUTb CBOK TPAAMLMOHHYKD CeNbCKOXO3ANCTBEHHYHO AEATENIbHOCTD,
OCHOBaHHYHO Ha 3epHOBbIX, Ha BoNee KOHKYPEHTOCMOCOOHYH CENbCKOXO3ANCTBEHHYIO AEATENBHOCTb, TaKyto Kak BUHOrPAZHUKN U
OJIBKOBbIE POLLY.

Mocaaka Ha4anack B 1995 rogy nocne BbI6opa y4acTKOB C NOAXOAALLER MOYBON, CONMHEYHbIM CBETOM 1 pa3HOOBpasmemM BUHOMPaAHOM
no3bl. 230 rekTapoB BMHOMPaAHUKOB, 06paLLEHHbIX Ha FOr, PACMOMOXEHbI Ha 6OraTbIX NeCKamm CNaHLUEBbIX CYTIMHKAX 1 pa3aeneHbl
Ha nonorue y4acTku. MIcnonb3yroTca KpacHble copTa BUHOrpaZa, Takne kak AparoH, TpuHakagerpa, KactenaH, Typura HacboHans,
Cwvipa, Mepno, KabepHe CoBMHBLOH 1 AnnkaHTe bylue - AparoH, TpuHakaaeipa, Kactenao, Typura HacboHans, Lnpas, Mepno, KabepHe
COBUWHBOH 1 AnnkaHTe Bylue.

Benble copTta: AHTao Baxx, ApnHTO, Bepaenbo v BuoHbe. Best TeppuTopust NoNMBaeTCa KanenbHbiM CNOCOB0M, YTO obecrnedmBaeT
naeanbHblit 6anaHc co3peBaHnst BUHOrpaZa B TeYEHMe 0roro, XKapKoro 1 Cyxoro feTa.

C60p ypoXkast MpoV3BOANTCS B HOYHOE BpeMs, YTOBbl 06ecneunTb BUHOrpaay Hanydlime yCnoBms Npu 3HaunTelbHO 605ee HU3KNX
TemMnepaTypax, Yem AHeM, KOraa oHW MoryT gocturatb 35-40 °C. C60p ypoykas MoYTU BCEraa UCKMHUUTENBHO MeXaHUYeCKni, 4To
No3BONSET 6bICTPO cCO6paTh BUHOrPaz B ONTUManbHbIA MOMEHT, 0603HaYeHHbIn aHaIM30M KOHTPOS CO3pEBaHMS.

CoBpeMeHHas BMHoAeNbHS BMecTMocTbio 2 500 000 NMTpoB codeTaeT B cebe TpaauUMOHHbIE MeTOAbI 1 NepeaoBble TEXHONOrN,
noBblIWas naeanbHoOe M NPEeBOCXOAHOE KayecTBO BMHOrpaga. OHa 6bina nocTpoeHa B 2002 rogy M uMaeanbHO BAMCLIBAETCS B
apxuTekTypy «Monte Pago do Conde», rae pacnonoxeH oduc NpeanpuaTms.
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HERDADE DAS ALBERNOAS RED

Produced in the Southern Plains, this ruby
coloured wine contains aromas of red fruit
and presents a very smooth and soft taste
in the mouth.

Technical File:

Grape Varieties — Aragonez 60%
Trincadeira 20% Castelao 20% | Alcohol —
14% | Total Acidity — 5,4g/dm3 | PH — 3,42
| Volatil Acidity — 0,32g/dm3 |Total Sugars
— 3,4g/dm3 | Bottle — 750 ml

HERDADE DAS ALBERNOAS WHITE

This wine was produced from the grapes
of Antdo Vaz and Arinto. Grown in schist
soils in the south of Portugal, it is fresh
and elegante, with a bright lemony colou
rand fruit aroma.

Technical File:

| Grape Varieties — Antéo Vaz 60% Arinto
40% | Alcohol — 12,0% | Total Acidity —
5,69/dm3 | PH — 3,40 | Volatil Acidity —
0,24g/dm3 | Total Sugars — 2,0g/L | Bottle
- 750 ml

HERDADE DAS ALBERNOAS KPACHOE

3710 BUHO Py6MHOBOrO BerTa,
NpOW3BefeHHOE Ha HKHbIX PaBHMHAX,
COAEPXKUT apoMaT KpacHbIX srod u
06/1ajaeT O4YeHb MSATKUM U HEXHBIM
BKYCOM.

TexHn4eckoe onucaxme:

Copta BuMHOrpaga — AparoH 60%,
TpuHakagenpa 20%, Kactenay 20% |
KpenocTb — 14% | O6L1ast KUCNOTHOCTb —
54r/n|pH - 3,42 | JleTy4as KNCNOTHOCTb
- 0,32 r/n | Obliee coaep)kaHne caxapa
- 3,4 r/am3 | byTbinka — 750 mn

HERDADE DAS ALBERNOAS BEJIOE

3T0 BWMHO O6blI0O  MPOM3BEAEHO U3
BuHOrpaja AHTao Bax w©n  ApuHTY.
BbipallleHHoe Ha cnaHueBbIX Nno4yBax Ha
tore opTyranuu, CBeXee 1 aNeraHTHoe, ¢
APKUM NIMMOHHbIM LIBETOM U (DPYKTOBbLIM
apoMaToM.

TexHu4eckoe onucaHue:

Copta BuHOrpafa — AHTao Bax 60%,
ApuHTy 40% | KpenocTb — 12,0% | O6Lias
KucnotHoctb — 5,6 r/am3 | pH — 3,40 |
Jletyyasa kncnotHocTs — 0,24 r/am3 |
ObLee coaepxkaHune caxapa — 2,0 r/n |
ByTtbinika — 750 mn
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HERDADE DAS ALBERNOAS RESERVE
RED

Born from vineyards in the south of
Portugal this wine was made from a
selection of grape varieties. In the tasting
it evidences a grenade colour and an
intense aroma with scents of black cherry
and wild berries, harmoniously involved
in French and American oaks. A well
balanced, smooth, and final taste with
good persistence.

Technical File:

Aging Process — Stage of 12 months in
french oak | Grape Varieties — Trincadeira
30% Aragonés 30% Alicante Bouschet
30% Cabernet Sauvignon 10% | Alcohol —
14% | Total Acidity — 5,1g/dm3 | PH — 3,75
| Volatil Acidity — 0,72g/dm3 | Total Sugars
—1,2g/L | Bottle = 750 ml

HERDADE PAGO DO CONDE TOURIGA
NACIONAL & SYRAH RED

This wine was produced with Touriga
Nacional e Syrah grapes. It has a garnet
colour, an intense and complex aroma
with notes of black cherry and rock roses.
The palate is balanced, with structure and
with a smooth long end.

Technical File:

Aging Process — Stage of 12 months in
french oaks | Grape Varie — Syrah 50%
Touriga Nacional 50% | Alcohol — 14,0% |
Total Acidity — 5,8g/L | PH = 3,57 | Volatil
Acidity — 0,63g/L | Total Sugars — 2,39/
dm3 | Bottle — 750 ml

HERDADE DAS ALBERNOAS RESERVA
KPACHOE

Pox[eHHOe Ha BWHOrpajHuWKax tora
MopTyranuu, 9To BUHO 6b110 M3roTOBNEHO
M3  PasnMyHbIX COPTOB  BWHOrpaga.
Mpn  geryctaumMm OHO  AEMOHCTpUpYeT
rpaHaToBblA  UBET W WHTEHCWBHbIN
apoMaTt C HOTaMu 4YepHOW BWLLHW W
JOMKVX SITOA, FaPMOHWYHO COYETarOLLMXCA
C dpaHUy3cKMM ¥ aMepUKaHCKUM
ay6om.  Xopowo  cHanaHCcMpoBaHHOE,
MSArKoe, UMEET MOCNEBKYCUE C XOPOLLEN
CTOMKOCTBIHO.

TexHn4eckoe onmcaHme:

[Mpouecc BblAepXkkn — 12 MecsueB
B 604Kax W3 dpaHuy3ckoro payba |
Copta BUHOrpaga — TpuHkagenpa 30%,
AparoHelw! 30%, AnukaHte bywe 30%,
KabepHe CoBuHboH 10% | KpenocTb —
14% | O6LWaa KncnotHocTb — 5,1 r/am3 |
pH — 3,75 | NeTyyasa kucnotHocTsb — 0,72
r/am3 | O6Lee comepxkaHue caxapa — 1,2
r/n | byTbinka — 750 mn

HERDADE PAGO DO CONDE TOURIGA
NACIONAL & SYRAH KPACHOE

BWHO narotosneHo 13 BuHorpaga Typura
HacboHanb n Lnpas. imeeT rpaHaToBbIv
LBET, UHTEHCUBHbIN 1 COXHbIN apomMaT ¢
HOTaMW YePHOW BULLHW 1 KAMEHHOW PO3bl.
Bkyc c6anaHCMpoBaHHbIA, C  MAMKON
CTPYKTYPOW 1 AOSTUM MOCNEBKYCUEM.

TexHnyeckoe onvcaHwe:

[Mpouecc BblaepXkkM — 12 MecsAueB B
6o4kax n3 GpaHuysckoro ayba | Coprta
BvHorpaga - LWwupas 50%, Typura
HacboHanb 50% | Kpenoctb — 14,0% |
O6llast kncnoTtHocTb — 58 r/n | pH -
3,57 | NeTyyasa kmucnotHocTb — 0,63 r/n |
O6LLee conepyaHune caxapa — 2,3 r/am3 |
ByTbinka — 750 mn



rACCO DO
CONDE

IR

i B T

i

1 e

ANTAD
VAE &
VERDELHO i

=3
<

H E R D A D E

PACO DO
CONDE

ALEMT

)13

PONETUE AL

HERDADE PAGO DO CONDE WHITE

This wine is produced in the south of
Portugal with the varietals Antdo Vaz e
Arinto. It has a fine citrine colour. Fruity
aroma with notes of ripe fruit (pear and
peach). It is well balanced, fresh, fruity and
acidic at the end.

Technical File:

| Grape Varieties — Antdo Vaz 80% Arinto
20% | Alcohol — 12,0% | Total Acidity —
58g/dm3 | PH - 3,35 | Volatil Acidity —
0,20g/dm3 | Total Sugars - 1,5g/dm3 |
Bottle = 750 ml

HERDADE PAGO DO CONDE ANTAO VAZ
& VERDELHO - WHITE

This wine is produced with Antdo Vaz e
Verdelho. It has a citric colour, an intense
fruity aroma with notes of melon and
apple. The palate is balanced, smooth,
fruity and mineral.

Technical File:

Grape Varieties — Antédo Vaz 75% Verdelho
25% | Alcohol — 13,0% | Total Acidity —
53g/dm3 | PH — 3,46 | Volatil Acidity -
0,499/dm3 | Total Sugars - 2,0 g/dm3 |
Bottle — 750 ml

HERDADE PAGO DO CONDE BEJIOE

3TO BWHO MPOU3BOAMTCH Ha tore
MopTtyranun 13 copToB AHTAO Bax
n APUHTY. VimeeT NpeKpacHbIn
LUMTPUHOBBIN UBeT. OpyKTOBbLIN apomat
C HOTKamu crenbix GpykToB (rpywun v
nepcuka). Xopowo c6anaHcMpoBaHHOE,
cBexee, (PYKTOBOE, C  KUCIOBATbIM
MOCNEBKYCUEM.

TexHn4eckoe onmcaxme:

| CopTa BuHOrpaga — AHTao Bax 80%,
ApuHTy 20% | KpenocTb — 12,0% | O6ulas
kucnotHoctb — 58 r/am3 | pH — 3,35 |
Netyyas kucnotHocTe — 0,20 r/am3 |
O6lee comepxkaHne caxapa — 1,5 r/am3
| ByTblnka — 750 Mn

HERDADE PAGO DO CONDE ANTAO VAZ
& VERDELHO BEJIOE

3T0 BMHO NPOU3BOANTCSH M3 COPTOB AHTA0
Baxx 1 Bephenbo. MMeeT NUMOHHbIN
LBeT, NHTEHCUBHbIW (pyKTOBbIN
apomMaTt C HOTKaMu AblHW K s6/0Ka.
Bkyc c6HanaHcMpoOBaHHbIN, MSAMKWA, C
(DPYKTOBBIMU 1 MUHEPAbHBIMK HOTaMMU.

TexHn4eckoe onmcaHme:

CopTa BuHOrpaga — AHTao Bax 75%,
Beppenbo 25% | Kpenoctb — 13,0% |
O6Last kucnoTHocTb — 53 r/am3 | pH —
3,46 | [leTyyas knucnotHocTb — 0,49 r/am3
| O6uiee conepykaHme caxapa — 2,0 r/am3
| ByTblika — 750 Mn
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HERDADE PAGO DO CONDE RED

This wine was produced in south Alentejo
with the grape varieties of Aragonez,
Trincadeira, Alicante Bouschet and
Touriga Nacional. Presents garnet colour
intense aroma with notes of black cherry
and wild flavours. Taste balanced, smooth,
and end of good persistence.

Technical File:

Aging Process — Stage of 3 months in
french and american oak wood | Grape
Varieties — Aragonez 40%, Trincadeira
40%, Alicante Bouschet 10%, Touriga
Nacional 10% | Alcohol — 14,0% | Total
Acidity — 5,3g/dm3 | PH = 3,70 | Volatil
Acidity — 0,68g/dm3 | SO2 Livre — 32mg/L
| Total SO2 — 42mg/dm3 | Total Sugars —
0,9g/dm3 | Bottle: = 750 ml

HERDADE PAGO DO CONDE ROSE

This rosé wine is produced in the south of
Portugal with the varietals, Aragonez, and
Touriga Nacional. It has a fine pink colour,
intense and fruity aroma with hints of red
fruit. Its well balanced, fresh and smooth,
with an elegant finish.

Technical File:

Grape Varieties — Aragonés 70% Touriga
Nacional 30% | Alcohol — 12,5% | Total
Acidity — 4,4g/dm3 | PH — 3,83 | Volatil
Acidity — 0,178g/dm3 | Total Sugars — 0,29/
dm3 | Bottle: = 750 ml

HERDADE PAGO DO CONDE KPACHOE

3T0 BWMHO 6bINO  Mpou3BeAeHO Ha
tore AneHTeXy K3 COpTOB AparoHeLl,
TpuHkagenpa, AnvkaHTe bywe n Typura
HacboHanb. VIMeeT rpaHaToBbIN LBET,
WHTEHCWBHbIA apOMaT C HOTKaMu YepHOW
BULUHM W AWKMMK apomaTamu. Bkyc
c6anaHCUpPOBaHHbIM, MSTKMIA, C XOPOLLIEN
CTOMKOCTBIHO.

TexHW4ecKoe onmcaHue:

Mpouecc Bblaep>KKM — 3 Mecsilia B 6ouKax
13 GpaHLUy3CKOoro 1 aMmeprkaHcKoro ay6a
| Copta BuHOrpaga — AparoHew 40%,
TpwHkagenpa 40%, Anvkante bywe 10%,
Topura HacuoHan 10% | Kpenoctb —
14,0% | O6Lasa KUCNOTHOCTb — 5,3 r/aM3 |
pH — 3,70 | NleTy4as kncnoTHocTb — 0,68 1/
M3 | CBoboaHbIN SO2 — 32 Mr/n | O6Lmi
S02 — 42 mr/gm3 | Obllee coaepykaHune
caxapa — 0,9 r/gm3 | Bytbinka — 750 mn

HERDADE PAGO DO CONDE PO30BOE

3TO po30BOE BWHO MPOM3BOAMTCH Ha
tore [lopTyranum w3 TakuX COpPTOB,
Kak AparoHew un Typura HacboHanb.
O6nafaeT HeXHbIM PO30BbIM  LIBETOM,
MHTEHCVBHbIM  (DPYKTOBbIM ~ apoOMaToM
C OTTEHKaMM KpacHbIX Arod. Xopowo
cbanaHcMpoBaHHOE, CBeXee U MajaKoe, C
S/1EraHTHbBIM NMOCNEBKYCUEM.

TexHn4eckoe onucaHue:

Copta BwHOrpafa - AparoHew 70%,
Topura HacuoHan 30% | Kpenoctb —
12,5% | O6Waa kucnotHocTb — 4,4 r/omM3
| pH — 3,83 | JleTyyas kucnotHocTb — 0,18
r/am3 | ObLee coaepxxaHue caxapa — 0,2
r/om3 | Bytbinka — 750 mn
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Quinta da Boa Esperanga

History

Quinta da Boa Esperanca was born out of the wish to create a space that could reflect an ancient tradition and way of life. We believe
in respect for nature and its joyful coexistence with man.

The stunning coast lands of Zibreira, on the western region of Portugal, based between the Atlantic Ocean and the Monte Junto ridge,
belongs to Lisbon Wine Region, being one of the largest wine producers regions in the country.

Quinta da Boa Esperanca is gently situated within the bosom of these sun-drenched rolling valleys and jagged slopes. A mesh of
stunning vineyards and fruit trees stand as testament to the power and harmony of man and nature.

It's from our kitchen garden and the hennery that comes most of the fresh food that we amazed use to cook our meals, along with a
bottle of good wine and surrounded by great friends and talks. The sustainable philosophy is gathered all over the property.

Through the application of an ancient knowledge and in harmony with nature, we have created an authentic wine which truly reflects
its heritage.



Quinta da Boa Esperanga

McTopua

MNMomecTbe Quinta da Boa Esperanga poannoch 13 >kenaHns co3naTth NPOCTPaHCTBO, KOTOpoe
MOr10 6bl OTPaXaTb APeBHUE TpaanLMK U 06pa3 XKM3HU. Mbl BEPUM B yBaxKeHMe K Npupoae
W ee CYaCcTIMBOE COCYLIECTBOBaHME C YeNOBEKOM. BenukonenHble NpUGpeXxHble 3emau
3nbperpbl, B 3anagHoM pervoHe opTtyranum, Mexxay ATNaHTUYeCKUM OKeaHOM U XPebToM
Monte Junto, npvHagnexat JInccaboHCKOMY BUHOAEbYECKOMY PErMOHY, KOTOPbIV ABAAETCS
OOHWUM U3 KPYMHENLUNX BUHOAEIIbYECKNX PETMOHOB CTPaHbI.

MomecTbe «Quinta da Boa Esperanga» pacrnonoXeHO Ha JIOHEe 3TUX 3a/UTbIX COMHLEM
XOMMUCTbIX [JOSIMH Y HEPOBHbIX CK/IOHOB. CETb BEMKONEMHbBIX BUHOMPAAHWUKOB N (MPYKTOBbLIX
[lepeBbeB CBUAETENBbCTBYET O CUJIE U TaPMOHMU YeNoBeKa U NPUPoabI.

VIMeHHO 13 Hallero oropofia U KypsiTHMUKa AoCTaBAAeTCS 60/bLIAs HaCTb CBEXMX MPOAYKTOB,
KOTOpble Mbl UCMONBb30BaNV 415 NPUroToBNeHWs 610, BMecTe ¢ OyTbINIKOW XOPOoLLIEero BUHa
B OKPY>KEHWUM 3ameydaTenbHbIX Apyser 1 6ecea. Prnocodurs yCTOMUMBOro pa3BuTns cobpaHa
Mo BCEN TEPPUTOPUN.

Bnarogaps npyMeHeHnIo ApeBHNX 3HAHWI 1 B FapPMOHWM C MPUPOAOIT Mbl CO34aNM NOLANNHHOE
BWHO, KOTOPOE AeNCTBUTENIbHO OTPaXKaeT ero Hacneaue.
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QUINTA DA BOA ESPERANGA ROSE

Year Features: Mild year and concentrated
rain in the spring. Moderate and stable
temperatures during the maturation
period.

Grape Varieties: 55% Touriga Nacional,
35% Casteldo, 10% Syrah.

Vinification: Pressing of whole bunches,
followed by fermentation with controlled
temperature between 10/ 12°C.
Fermentation and / or Barrel Aging: Not
Applivable

Tasting Notes: Slight salmon colour, light
and delicated aroma. In the mouth is
fresh, structured and intense
Consumption: Immediately or up to 3/5
years

Type: Rose

Alcohol Content (%v/v): 12,5

pH: 3,17

Total Acidity (g/L): 5,3

Residual Sugar (g/L):< 0,6

QUINTA DA BOA ESPERANGA WHITE
BLEND

Year Features: Mild year but rainy. A
sunburn  phenomenon during ripening,
leading to a late harvest in order of the full
recover of the vine.

Grape Varieties: 60% Fernao Pires, 40%
Arinto

Vinification: Pressing of whole bunches,
followed by fermentation with controlled
temperature between 10/ 12°C.
Fermentation and / or Barrel Aging: Not
Applicable

Tasting Notes: Citric colored, mineral wine
with an intense aroma of fresh tropical
fruit. In the mouth it is intense, fruity and
fresh.

Consumption: Immediately or up to 3/5
years

Type: White

Alcohol Content (%v/v): 13

pH: 3,17

Total Acidity (g/L): 7,2

Residual Sugar (g/L):< 1,5

QUINTA DA BOA ESPERANGA PO30BOE

XapakTepucTukn roga BuHTax: MaArkuin
FOA W CUNbHble [OXAM BECHOW, C
YMEPEHHOIN 1 CTabuNbHON TeMnepaTypoit
B TEYEHVE Neprofa Co3peBaHuns.
13rotoBneHo U3 copToB BUHOrpada: 55%
Typura HacboHanb, 35% Kactenay, 10%
npas.

Bunndukauma:  lNpeccoBaHne  Lenblx
rposaen, ¢ nocneayroLwmmM GpoXKeHeM 1
KOHTpONeM TemnepaTypbl

10/12°C

depmeHTaumsa 1 / UNn BblAepXKKa B
604ke: He npumeHsieTcs
[eryctaumorHas 3ameTka: [ennkaTHoe
BMHO LBETa N10COCH C HEXHBIM CTOMKUM,
TOHKMM apomaToMm. CO CBEXMM CTONKMM
BKYCOM .

[nanasoH noTpebnerus: cpasy ao 3/5
net

Tun: PosoBoe

Copep>kaHve ankorons (% 06.): 12,5

pH: 3,17

O6uas knucnotHocTb (r/ n): 5,3
OcTatouHbliii caxap (r/ n):<0,6

QUINTA DA BOA ESPERANGA BEJIbIA

XapakTepucTukM roga BuHTax: Markuia n
JOXINMBbIV TOf, HO HEKOTOPbLIN Neprog
6blna 3acyxa 1 NO3TOMy Gblfl NEPeHECEH
cbop ypoxasi ANA  BOCCTaHOBNEHWA
BMHOrpafHOM No3bl.

3rotoBneHo n3 coptos BUHorpaga: 60%
®epHay Mupew, 40% ApUHTO.
BuHnbukaums:  lNpeccoBaHne  UenbIX
rposfen, ¢ nocneayroLMM GpoXKeHEM 1
KOHTpONeM TeMnepaTypbl

10/12°C

depmeHTauma 1 / UNv BblAepPXKKa B
6o4Ke: He nprMeHsieTcs
[erycTaumoHHas 3ameTka: MuHepanbHoe
BMHO NIMMOHHOrO LiBeTa C MIHTEHCUBHBIM
apomMaTtoM Tpomu4yeckmnx @pykToB. C
(DPYKTOBbBIM CBEXMM CTONKUM BKYCOM.

[nana3oH noTpebnerus: cpasy ao 3/5
net

Tun: benoe

Copep>kaHwe ankorons (% 06.): 13

pH: 3,17

06Lasn KMcnoTHocTb (r/ n): 7,2
OcTaTouHblit caxap (r/ n):< 1,5
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QUINTA DA BOA ESPERANGA FERNAO
PIRES WHITE

Year Features: Mild year but rainy. A
sunburn phenomenon during ripening,
leading to a late harvest in order of the full
recover of the vine.

Grape Varieties: 100% Fernéo Pires
Vinification: Pressing of whole bunches,
followed by fermentation with controlled
temperature between 10 / 12°C. (90% of
the batch). 10% that make up the batch
fermented in French oak barrels followed
by batonnage for approximately 8 months
Fermentation and / or Barrel Aging: 10%
fermented in French Oak barrel 2° hand
followed by batonnage. Rested sur lies
during 9 months.

Tasting Notes: A citrus colored wine, it
has an intense aroma of tropical fruits,
with floral nuances, typical of the variety.
Elegant and fresh on the palate.
Consumption: Immediately or up to 5/7
years

Type: White

Alcohol Content (%v/v): 13

pH: 3,08

Total Acidity (g/L): 7,0

Residual Sugar (g/L):< 1,5

QUINTA DA BOA ESPERANGA ARINTO
WHITE

Year Features: Mild year but rainy. A
sunburn  phenomenon during ripening,
leading to a late harvest in order of the full
recover of the vine.

Grape Varieties: 100% Arinto

Vinification: Pressing of whole bunches,
followed by fermentation with controlled
temperature between 10 / 12°C. (90% of
the batch). 10% that make up the batch
fermented in French oak barrels followed
by batonnage for approximately 8 months
Fermentation and / or Barrel Aging: 10%
fermented in French Oak barrel 2° hand
followed by batonnage. Rested sur lies
during 9 months.

Tasting Notes: Well-marked minerality and
acidity, it is a wine that has a high aging
potential.

Consumption: Immediately or up to 8107
years

Type: White

Alcohol Content (%v/v): 13,5

pH: 3,08

Total Acidity (g/L): 7,8

Residual Sugar (g/L): <1,5

QUINTA DA BOA ESPERANGA FERNAO
PIRES BEJIOE

XapaKTepucTukmn roga

BuHTax: Marknmini . OOXAAMBbIA 04,
HO HeKOTOpbIi Mepuoa 6bina 3acyxa u
No3ToMy Oblfl NepeHeceH cOop ypoxKas
[N51 BOCCTaHOBIEHNS BUHOMPAZAHOM 103bl.
3rotoBneHo n3 coptoB BUHOrpaga: 100%
@epHay MupeLw

BuHndukaumsa:  lNpeccoBaHne  LenbIx
rpo3aen, ¢ NocneayroLnM GPOXKEHNEM 1
KOHTPONeM TemnepaTypbl

10/ 12°C (90% naptum), 10% ocTasLeiica
naptum depmeHTVpoBaHa B 6GOYKax U3
(dpaHLy3cKkoro fy6a, 3a KOTOpbIM crieayeTt
OaTOHHaX B TeYEHUN 8 MecALEeB.
DepMeHTaLMS U / UK BbAEPKKA B BOUKE:
10% hepMeHTMPOBaHO BO 2-1 rof B 604Kax
13 dpaHLysckoro fy6a, ¢ nocneayrowmm
«6aToHaxkeM». OcTanbHOe Ha ocafke B
TeYeHnn 9 MecsLEB.

[eryctaumoHHas 3ameTka: BuHo
JIMMOHHOIO ~ LIBETA C  WHTEHCUBHbIM
apoMaToM  Tpomnuueckux  (pPyKToB, C
LBETOYHBIMW HKOAHCaMW, TUMNYHBIMU NS
Hero. SMeraHTHbIN U CBEXMI BKYC Ha
HEGeE.

[nanasoH notpebneHns: cpasy Ao 5/7net
Tun: benoe

Copep>kaHue ankorons (% 06.): 13

pH: 3,08

O6wwas kncnotHocTb (r/ n): 7,0
OcTaTouHbli caxap (r/ n):<1,5

QUINTA DA BOA ESPERANGA ARINTO
BEJIOE

XapaKTepucTukmM roga

BuHTax: Markmin v OOXAOAMBbIM 04,
HO HeKOTOpbIi Mepuoa 6bina 3acyxa u
noaToMy Gbln NepeHecéH cHop ypoxkas
[151 BOCCTAHOBJIEHWNS BUHOMPaAHOW N03b.
3rotoBneHo n3 coptoB BUHOrpaga: 100%
ApUHT

Bunndukaumsa:  lNpeccoBaHne  LenbIx
rpo3aen, ¢ nocneayroLmM GPOXKEHNEM 1
KOHTpOJ/IeM TeMMepaTypbl

10/ 12°C (90% naptum), 10% ocTasLueiica
napTum epMeHTUpoBaHa B 6o4Kax 13
(bpaHLy3CKoro flyba, 3a KOTOpbIM crnefyeT
OaTOHHaX B TeYEHUN 8 MecALEeB.
DepMeHTaLMA 1 / UK BblAEP>KKA B BOUKE:
10% hepMeHTMPOBaHO BO 2-1 rof B 604Kax
13 dpaHLysckoro ayba, ¢ nocneayrowmm
«6aToHaxkeM». OcTafnbHOe Ha ocafke B
TeYyeHnn 9 MecsLEeB.

O erycTaumvmwoHHAasa
3ameTKa:MunHepanbHOCTb M KUCNOTHOCTb
XOpoLWO  cHanaHCUpoBaHbl, 3TO  BWHO,
B KOTOPOM BbICOKWMIA MOTeHUman Aang
cTapeHue.

[nanasoH noTpebneHus: cpasy [0 8/10net
Tun: Benoe

CopepykaHue ankorons (% 06.): 13,5

pH: 3,08

O6uwas kncnotHocTb (r/ n): 7,8
OctaTouHblii caxap (r/ n): <1,5
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QUINTA DA BOA
SAUVIGNON BLANC

ESPERANCA

Year Features: Mild year and concentrated
rain in the spring. Moderate and stable
temperatures during the maturation
period.

Grape Varieties: 100% Sauvignon Blanc
Vinification: Pressing of whole bunches,
followed by fermentation with controlled
temperature between 10/ 12°C.
Fermentation and / or Barrel Aging: Not
Applicable

Tasting Notes: Mineral and fresh wine.
Notes of tropical fruit with notes of more
vegetal aromas, characteristic of the
variety. Unctuous wine with good balance
of acidity.

Consumption: Immediately or up to 5/7
years

Type: White

Alcohol Content (%v/v): 13

pH: 3,26

Total Acidity (g/L): 6,2

Residual Sugar (g/L): <1,5

QUINTA DA BOA ESPERANGA WHITE
RESERVE

Year Features: Mild year but rainy. A
sunburn phenomenon during ripening,
leading to a late harvest in order of the full
recover of the vine.

Grape Varieties: 60% Ferndo Pires, 40%
Arinto

Vinification: Pressing of whole bunches.
20% of the batch fermentated in stainless
steel vat with temperature controled
between 10/12°, followed by batonnage
for 4 months in vat.

Fermentation and / or Barrel Aging: 10%
fermented in French Oak barrels by
batonnage for 4 months. Rested sur lies
during 9 months.

Tasting Notes: Mineral and fresh wine.
Floral notes with citrus notes. Extremely
unctuous wine, with excellent balance
between structure and acidity.
Consumption: Immediately or up to 10/15
years.

Type: White

Alcohol Content (%v/v): 13

pH: 3,25

Total Acidity (g/L): 7,4

Residual Sugar (g/L): <1,5

QUINTA DA BOA
SAUVIGNON BLANC BEJIOE

ESPERANCA

XapaKTepucTukm roga

BuHTax: MArkuii rog v cunbHble 4oXam
BECHOW, C YMEPEHHOW W CTabUAbHOW
TeMNepaTypo B  TeyeHue nepuoaa
Co3peBaHns

M3roToBNeHo ©3 COpTOB BWHOrpaja:
100% Sauvignon Blanc

06Lume MeToabl BUHOLAeNWS: [peccoBaHve
Uenbix  rposger, C  NoCAeaytoLmnm
BpOXKEHNEM 1 KOHTPONEM TemMnepaTypbl
10/12°C.

depMeHTaUMS 1 / UNW BblAEPXKKa B
6o4ke: He nprmMeHsieTcs
[erycTaumoHHas 3ameTka: MuHepansHoe
M CBeXee BUWHO. XapakKTepucTuka
3TOr0 COpTa BMHA B WCMOMb30BaHUM
Tponuyeckmx (GPYKTOB C C 6ONbLIMM
KONMYECTBOM PacTUTENIbHbIX apoOMaToB.
BWHO ¢ eneliHbiM € XOpoLIMM 6anaHcoMm
KMCNOTHOCTMU.

[nanasoH noTpebnenus: cpasy ao 5/7
net

Tun: Benbin

Copep>kaHwe ankorons (% 06.): 13

pH: 3,26

0O6uas K1cnoTHocTb (r/ n): 6,2
OcTatoyHblii caxap (r/ n)<1,5

QUINTA DA BOA ESPERANGA WHITE
RESERVE BEJIOE

XapaKTepucTukn roga

BuHTax: Markuin v QOXKAAMBbIA 04,
HO HeKOTOpbIN nepuog Oblna 3acyxa W
noaToMy 6bIn NepeHeceH coop ypoxas
[191 BOCCTAHOB/IEHWSA BUHOrPaAHOW N03bl.
3roToBneHo 13 copToB BUHOrpaga: 60%
@epHay Mupelw, 40% ApuHTO
BuHnbwukaumsa:  lpeccoBaHne  Lenbix
rposgeit. 20% naptum  hepMeHTUpYOT
B 60YKE U3 HepxKaBelollelh cTanm ¢
KOHTpOSIeM TemnepaTypbl B Mpeaenax
10-12°C, ¢ nocneayroLIMM GaTOHaXeM B
TeyeHue 4 MecaLeB B 60YKe.
depMeHTauma 1 / unu BblAEpP>KKa B
6o4ke: 80% napTnn hepMeHTUPOBAHO B
6ouKkax K3 dpaHuysckoro ayba. Mocne
‘6aTOHaXKHOrO" OPOXKEHWA B TedeHun 4
MecCsILIEB 1 BMOCNEACTBUM ONMpaeTcst Ha
MENKMN 0CafoK Ha 9 MecsLEB.
[erycTauvoHHasn 3ameTka: MuHepanbHoe
W CBeXee BWHO. B BMHE npucyTCTBYHOT
UBETOYHble  HOTbl  C  LUMTPYCOBbIM
OTTEHKOM.

BWHO C OTAIMYHBIM eNeitHbIM 6anaHCoM
MeXXay CTPYKTYPOW U KMCNOTHOCTbHO.
[nanasoH notpebnenus: cpasy Ao 10/15
net

Tun: benoe

CopepykaHue ankorons (% 06.):13

pH: 3,25

O6Llast KUCNoTHOCTb (r/ Nn): 7,4
OcTaTo4Hbli caxap (r/ n): <1,5
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QUINTA DA BOA ESPERANGA RED
BLEND

Year Features: Dry and hot spring/
summer, which led to a early harvest for
the whole region.

Grape Varieties: 34% Aragonez, 33%
Castelao, 33% Syrah

Vinification: Total destemed followed
by pre-fermentative maceration at 8°C.
Followed by fermentation in stainless
steel cone-shaped vat at temperature
controlled at 24°C

Fermentation and / or Barrel Aging: Not
Applicable

Tasting Notes: Aromas ranging from fruity
to spicy. Tannins present, but tamed.
Fresh and mineral wine.

Consumption: Immediately or up to 5/7
years

Type: Red

Alcohol Content (%v/v): 14,5

pH: 3,68

Total Acidity (g/L): 4,8

Residual Sugar (g/L):< 0,8

QUINTA DA BOA ESPERANGA
SELECCIONADA RED BLEND

Year Features: Dry and hot spring/
summer, specially during rippening.

Grape Varieties: Aragonez (27%), Casteldo
(27%), Syrah (27%), Alicante Bouschet
(15%), Touriga Nacional (5%)

Vinification: Total destemed followed
by pre-fermentative  maceration  at
8°C. Followed by fermentation in lagar
(Alicante Bouschet, Touriga Nacional
aand Syrah) and stainless steel cone-
shaped vat (Casteldo and Aragonez), with
temperature controlled at 24°C. The grape
varieteies were vinified separatly.
Fermentation and / or Barrel Aging: 18%
of the batch aged in French oak barrels
during 18 months. Aged in bottle for 12
months.

Tasting Notes: Complex of intense garnet
color, where the aromas of black fruit
dominate, with spicy and balsamic notes.
Fresh and intense in the mouth with firm
tannins.

Consumption: Immediately or up to 5/10
years

Type: Red

Alcohol Content (%v/v): 14

pH: 3,66

Total Acidity (g/L): 6,5

Residual Sugar (g/L): <0,6

QUINTA DA BOA ESPERANGA RED
BLEND KPACHOE

XapakTepucTukuM roga

BuHTax: >Xapkut © 3acylwnivBbli rof,
NoAapVBLLMIA PaHHUI YpOXKai PErnOHY.
3rotoBneHo 13 copTtoB BUHOrpaga: 34%
AparoHex, 33% KacTtenay, 33% LLnpas
O6ume MeToabI BMHOAENUS:
MonHoe ypaneHve C  nocneaytoLlen
npeaBapuTENbHON hepMeHTaTVBHOM
Mauepaumnen npu 8°C. [locnegytollee
B6poXeHne B KOHYCOOOpPasHOM YaHe mpu
KOHTpONMpyemom Temnepatype 24°C.
depmeHTaumsa 1 / UNv BblAepXKKa B
604Ke: He npumeHsieTcs
[erycTaumoHHas 3ameTtka: pyKToBble 1
npsiHble  apomaTbl C  MPUCYTCTBMEM
OyOunbHbIX  BellecTB.  Ceexee #
MUHepanbHas. BUHO

[nanas3oH noTpebnenus: cpasy ao 5/7
net

Tun: KpacHoe

Copep>xaHve ankorons (% 06.): 14,5

pH: 3,68

O6uasn KnucnotTHocTb (r/ n): 4,8
OcTaTouHblli caxap (r/ n):<0,8

QUINTA DA BOA ESPERANGA
SELECCIONADA BLEND KPACHOE

XapaKTepucTukv roga

BuHTax: XXapkuin 1 3acyLunmnBbIv rof,

BO BpeMsi CO3peBaHue B1HOrpaja.
M3roToBNEHO W3  COPTOB  BUHOrpafa:
AparoHes (27%), Kactenay (27%), LUlvpas
(27%), %, AnvikaHte Bywe (15%), Typura
HacboHanb (5%)

BuHudbmnkaums: MNonHoe ynaneHve
NAOAOHOXKKM C nocneayroLlen
npeaBapuUTENbHOM (hepMeHTaT1BHOM

Mauepaupen npu 8°C. 3ateM cneayeT
tdepMeHTauMa B narapax  (AnvikaHTe
Bywe, Typura HacboHans 1 Lnpas) v B
KOHYCOOBpPa3HOM YaHe W3 HepXKaBetoLLen
ctaam  (Kawrtenay 1 AparoH) ¢C
KOHTpOSIMpyeMo  TeMnepaTypor — 24°C.
BuHorpagHble copta BUHUGULMPOBANMCh
OTAENbHO.

depMeHTaums 1 / Unu Bblaepykka B

6ouke: 18% napTum Bblaep>KaHo B 6o4Kax 13
(bpaHLly3cKoro fyba B TedeHun 18 mecsiLieB.
12 MecsiLeB B 6yTbifKe.

[erycTtaumoHHaa  3ameTka:  Kommnekc
MHTEHCMBHOIO rpaHaToBOro  LBeTa, rAe
LAOMVHUPYIOT apoMaThl YepHbIX (PYKTOB,
C NPsSHbIMM 1 6anb3aMUYECKUMN HOTaMMU.
CBEXUIA U MHTEHCUBHbIN BO PTY C TBEpAbIMM
TaHVHaMK.

[vana3oH notpebnennst: cpady Ao 5/10 net
Tun: KpacHoe

Conep>kaHue ankorons (% 06.): 14

pH: 3,66

O6LLas kucnoTtHocTb (r/ n): 6,5

OcTaTouHbIi caxap (r/ n):<0,6
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QUINTA DA BOA ESPERANGA TOURIGA
NACIONAL RED

Year Features: Dry and hot spring/
summer, which led to a early harvest for
the whole region.

Grape Varieties: 100% Touriga Nacional
Vinification: Total destemed followed
by pre-fermentative maceration at 8°C.
Followed by fermentation in lagar at
temperature controlled at 24°C
Fermentation and / or Barrel Aging: 10%
of the batch aged in French oak barrels
during 18 months. Aged in bottle for 12
months.

Tasting Notes: Very intense garnet colored
wine, with citrus and floral nuances.
Vibrant and structured on the palate, due
to its freshness and richness in tannins.
Consumption: Immediately or up to 5/10
years

Type: Red

Alcohol Content (%v/v): 14,5

pH: 3,64

Total Acidity (g/L): 5,5

Residual Sugar (g/L):< 0,6

QUINTA DA BOA ESPERANGA SYRAH
RED

Year Features: Mild year but very rainy in
spring, leading to a long harvest.

Grape Varieties: 100% Syrah

Vinification: Total destemed followed
by pre-fermentative maceration at 8°C.
Followed by fermentation in lagar at
temperature controlled at 24°C
Fermentation and / or Barrel Aging: 10%
of the batch aged in French oak barrels
during 18 months. Aged in bottle for 12
months.

Tasting Notes: Intense garnet colored
wine, with aromas of black fruit and
spices, typical of the variety. Fresh and
intense in the mouth, with firm tannins.
Consumption: Immediately or up to 5/10
years

Type: Red

Alcohol Content (%v/v): 14

pH: 3,69

Total Acidity (g/L): 5,6

Residual Sugar (g/L): <0,6

QUINTA DA BOA ESPERANGA TOURIGA
NACIONAL KPACHOE

XapaKTepucTuku roga

BuHTax: >Xapkuit v 3acylunvBbli rof,
NoAapVBLLMIA PaHHUI YPOXKai PErNOHY.
MN3roToBNeHO ©3 COpTOB BWHOrpaja:
100% Typura HacboHasnb

BuHndunkaums: [TonHoe yoaneHue
c - [lonHoe ypaneHne MNNOAOHOXKM
C  MOCneaylolWwen  npeaBapuTenibHON
(hepMeHTaTMBHOM  Mauepaumen  npu
TemnepaType 8°C. [anee depmeHTaums
NPy KOHTPOIMPYeMOW TemnepaType 24°C
depmeHTaUmsa 1 / UK BblAEPXKKa B
6o4ke: 10% NapTun Bblaepy»kaHo B
604Kax 13 hpaHLy3CcKoro Ay6a, B TeHeHn
18 mecAueB B ByTblIKax.
[erycraunoHHan 3aMeTKa: BuHO
rpaHaToOBOro LBeTa C WHTEHCUBHbIMU
HOTaMu LUMTPYCOBbIX. Apkuit n
CTPYKTYPVPOBaHHbI BKYyC. [pucyTcTByeT
CBeXeCTb W 60raTtcTBO  AyOUSbHbIX
BELLECTB.

[nana3oH notpebnenus: cpasy oo 10/15
net

Tun: KpacHoe

Copep>kaHve ankorons (% 06.):14,5
pH:3,64

O6uas KncnoTHocTb (r/ n):5,5
OcTaToyHblIli caxap (r/ n)< 0,6

QUINTA DA BOA ESPERANGA SYRAH
KPACHOE

XapakTepucTvkmM roga

BuHTaXK: MsArkvin rof Ha npoTSXeHUn
BCEro UvKa v OXAINBON BECHbI.
M3rotoBneHo 13 COPTOB BUWHOrpaja:
100% LLwnpas

BuHndbunkaums: [TonHoe yaaneHue
c [lonHoe ypaneHuwe MAOAOHOXKM C
nocneaytoLlemn npeaBapuTenbHON
(bepMeHTaTMBHOM  Mauepaunein  npu
TemnepaType 8°C. [anee depmeHTaums
npu KOHTPOSIMPYEMON TeMrepaType 24°C
depMeHTaUMS U / UKW BblAEPXKKa B
604Ke: - 10% NapTvm BblAEPXKaHO B
6oykax M3 dpaHuysckoro ayba B
TeyeHn18 mecaueB. 12 MecaueB B
ByTbINKE.

[eryctaynoHHas 3aMeTKa: BuHo
HaCbILWEeHHOrO rpaHaToBOro LUBETa C
apomMaTtamu YepHbIx GPYKTOB 1 Cheuumi,
TUMWYHbBIX KacT. CBEXUI 1 HAaCbILLEHHbIN
, TAaHVHaMMW.

[nana3soH noTtpebnenus: cpasy ao 10/15
net

Tun: KpacHoe

CopnepykaHwe ankorons (% 06.): 14
pH:3,69

06Lwasn KncnoTHocTb (r/ n): 5,6
OcTaTouHbIi caxap (r/ n): <0,6
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QUINTA DA BOA ESPERANGA ALICANTE
BOUSCHET RED

Year Features: Dry and hot spring/
summer, which led to a early harvest for
the whole region.

Grape Varieties: 100% Alicante Bouschet
Vinification: Total destemed followed
by pre-fermentative maceration at 8°C.
Followed by fermentation in lagar at
temperature controlled at 24°C
Fermentation and / or Barrel Aging: 10%
of the batch aged in French oak barrels
during 18 months. Aged in bottle for 12
months.

Tasting Notes: Balsamic and black fruit
aromas, with spicy and smoked notes.
With a good balance between its high
structure, body and acidity. Excellent
characteristics for aging.

Consumption: Immediately or up to 5/10
years

Type: Red

Alcohol Content (%v/v): 14

pH: 3,56

Total Acidity (g/L): 5,9

Residual Sugar (g/L):< 0,9

QUINTA DA BOA ESPERANGCA RED
RESERVE

Year Features: Dry and hot spring/
summer, specially during rippening.

Grape Varieties: 40% Syrah, 30% Touriga
Nacional, 20% Alicante Bouschet
Vinification: Total destemed followed
by pre-fermentative maceration at 8°C.
Followed by fermentation in lagar at
temperature controlled at 24°C. The grape
varieteies were vinified separatly.
Fermentation and / or Barrel Aging: Aged
for 24 months in new French oak barrels.
Aged in bottle for 18 months.

Tasting Notes: Black fruit aromas, with
spicy and smoked notes. Fresh, intense
and structured in the mouth, with firm
tannins.

Consumption: Immediately or up to 15/20
years

Type: Red

Alcohol Content (%v/v): 14,5

pH: 3,66

Total Acidity (g/L): 5,70

Residual Sugar (g/L): <0,6

QUINTA DA BOA ESPERANGA ALICANTE
BOUSCHET KPACHOE

XapakTepucTukun roga

BuHTaX: >Kapkuin © 3acylnvBbi rof,
NOAAPUBLLNIA PaHHWIA YpOXKa PETUNOHY.
3roToBneHo 13 coptoB BMHorpaga: 100%
AnvikaHTe bylwe

BuHmbmkaums: [TonHoe yhoaneHue
NAOAOHOXKMN [} nocneaytoLLen
npeaBapuTenbHON (hepMeHTaT1BHON

Malepauuen npu Temnepatype 8°C. anee
dbepMeHTauma  NpU KOHTPOMPYEMOW
Temnepatype 24°C

depMeHTaUma n / UM BblAepXkka B
6o4ke: 10% napTum BblaepkaHo B 6o4kax
n3 dpaHuysckoro ay6a B TedeHun 18
MecsiLeB. 12 MecsiLieB B 6yTblnke
[HeryctaumoHHas 3ameTKa:
banb3amuyeckue 1 GpyKToBbIE apoMaThbl
C HOTaMW YEpHOro W MPSIHOrO Kypwna.
C XopowuMm 6GanaHCoOM Mexay ero
BbICOKOW CTPYKTYPOW, U KUCNOTHOCTBHO.
MpeBOCXOAHAA  xapakTepucTuka  [AnAa
CTapeHue.

[nanasoH notpebnenus: cpasdy o 10/15
net

Tun: KpacHoe

Copnep>xaHue ankorons (% 06.): 14

pH: 3,56

O6uas kucnoTtHocTb (r/ n): 5,9
OcTtaTouHbIi caxap (r/n):<0,9

QUINTA DA BOA ESPERANGA RED
RESERVE KPACHOE

XapaKTepucTukm roga

BuHTaxk: XXapKkuin 1 3aCyLUnmnBbIV rog,

BO BpeMsA CO3peBaHune BUHOrpaza.
3rotoBneHo 13 coptoB BUHOrpaga: 40%
llivpas, 30% Typura HacboHanb, 20%
AnukaHTe bylue

BuHudunkayms: MonHoe yaaneHue
NNOAOHOXKM c nocnegnytouei
npeaBapuTENbHON hepmMeHTaTUBHOM
Maliepaumei npu TemnepaType

8°C. [anee hepmMeHTaLus npu
KOHTpONMpyemon Temnepatype 24°C.
BuHorpagHble copTa BUHUOULUMPOBANUCH
OTAENBHO.

CopTa BMHOrpaga BUHUGULMPOBANUCH
OTAENBHO.

depMeHTaUMS 1 / NN BblAEPXKKa B
fouke: 24 MecdAua B HOBOW 604Ke K3
(paHuysckoro nayba. 18 MecsueB B
6YTbIKE.

[erycTaumoHHas 3ameTka: ApomaTbl
YepHbIX (QPYKTOB, C MNPSAHO-KOMYeHbIMU
HOTKamMu. CBEXWK, HaCbIWEHHbIN 1
CTPYKTYPUPOBAHHbIV C TAHUHAMMU.
[vana3oH notpebnexns: cpasy Ao 15/20
net

Tun: KpacHoe

Copep>xaHve ankorons (% 06.): 14,5

pH: 3,66

06Lan kncnotHocTb (r/ n):5,70
OcTaTouHbli caxap (r/ n): <0,6



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

Herdade Do Esporao

Little more than 170 kilometres southeast of Lisbon, near the historical city of Reguengos de Monsaraz, we find a landscape typical of
the Baixo Alentejo region. It is here, amongst rolling plains, shallow valleys, occasional streams, corn fields, vineyards and olive groves,
we find Herdade do Esporao.

Hill-top farms and small, whitewashed villages guard the memory of life that goes back to the Prehistoric times of tapirs and dolmens,
then Iberians, Romans, Visigoths and Muslims and the many others who once settled here.

The Medieval history of the region began with the Reconquista of Monsaraz and Reguengos in 1232. Since then, wine and olive oil have
become an indelible aspect of the region. The geographical boundaries of Herdade do Espordo #originally Defesa do Espordo) were only
elstablished in 1267, and have been practically unchanged since then, despite being the setting for bloody battles and heroic deeds over
almost nine centuries.

Soeiro Rodrigues, the judge of the city of Evora, was the first of many owners, who included Santiago Rodrigues de Vasconcelos, the
Morgado D. Alvaro Mendes de Vasconcelos (who built the Espordo Tower) and the counts of Alcagovas, who retained the property until
1973, the year it was acquired by José Roquette and Joaquim Bandeira.

In 1985, the first vintage saw the creation of the Esporéo brand and the first wine produced by what was then Finagra, S.A.. In 1989, wine
began being exported to what is now over 50 international markets.

Eight years later, Espordo entered the olive oil business with the acquisition of SPAZA (Sociedade Produtora de Azeites do Alentejo) —
now Espordo Azeites.

At the heart of Herdade do Espor&o stand three historical monuments: the Espordo Tower, the Esporédo Arch and the Nossa Senhora
dos Remédios Chapel, which is linked to intense and devout worship in the region that sees local people form a procession when the
rains come late. The Espordo Tower, a symbol of standing in society and military power, is one of the most important towers illustrating
the transition from Medieval times to the Modern Age in Portugal.

However, if a journey into the past at Herdade do Espordo takes us back to the Middle Ages, at Herdade dos Perdigdes (acquired in
1995), a mere 5 km away, the same journey involves the Neolithic and Chalcolithic, between 4,500 and 2,000 years before Christ, when
the region housed a residential and ceremonial complex covering around 16 hectares.

Today, the archaeological complex is an important benchmark for research into recent European pre-history.
Herdade do Esporao has extraordinary conditions for agriculture — large thermal amplitudes, poor and various soils and extraordinary
biodiversity that helps us produce in balance with the environment. With 691,9 hectars of vineyards, olive groves and the other crops we

grow using organic methods. Here are planted around 40 grape varieties, 4 types of olives, orchards and kitchen gardens.
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Herdade Do Esporao

MicTopmMA 1 BUHOMpagHUKM

YyTb 6onee 170 KUIOMETPOB K HOro-BOCTOKY OT JInccaboHa, Hefjaneko OT MCTOPUYECKOro ropoaa PereHryu-ge-MoHcapall, Mbl
BCTPETUM Mensax, TUMWUHBbIA ANs perroHa Baiily-AneHTexxy. VIMEHHO 3[ecb, CPeAM XOSMUCTbLIX PaBHWUH, HErny6oKMX [OSMH,
CNyYaiHbIX PyYbEB, KYKYPY3HbIX MOJEN, BUHOrPAAHUKOB W OSIMBKOBbIX POLL, HAXOAUTCA NomecTbe «Herdade do Espordo».

®epMbl Ha BepLUMHAX XOSIMOB W HebonbLUne AepeBYyLIKN C no6eneHHbIMY JoOMaMu XPaHAT NaMsATb O XKU3HW, BOCXOASLLEN K
OONCTOPUHECKMM BPEMEHAM HEOJTMTUHECKINX I'p06HI/ILI, N JONbMEHOB, a MOC/1E HNX I/I6epOB, PUMNAH, BECTITOTOB, MyCYJibMaH 1 MHOT X
APYrnX, KTO KOrga-1o 34ecCb CeNMMNCA.

CpeaHeBeKOBasi UCTOPUS PErMoHa Hadanacb ¢ PeKOHKMCTbI B MoHcapall 1 PereHryw B 1232 rofy. C Tex nop BWHO ¥ ONIMBKOBOE
Mac/io CTa/iM HEOTbEMIIEMOM YacTbio pervoHa. leorpaduyeckme rpaHnLbl noMecTbs «Herdade do Esporao» &SHaqaano «Defesa
do Espordo») 6binn yCTaHOBEHbI TONBKO B 1267 rofly 1 C TeX NMop NPaKTUYECKN He UBMEHWUNCb, HECMOTPS Ha TO YTO Ha MPOTSKEHNM
NoYTN AEBSITU BEKOB OHM Bb1IM MECTOM KPOBOMPOUTHbIX CPaXKeHWi 1 NOABUIOB.

Coelipo Popapurell, cyapst ropofa 9Bopa, 6bia NepBbIM M3 MHOMMX BNaAenbLEB, Cpean KOTopbIX 6binv CaHTbAro Poapurewl e
BalukoHcenyw, Moprago [l. Aneapo MeHael Aie BallkoHcenyL (KOTopbI NOCTpoW 6alHI0 Swnopao) v rpadbl AfikacoBall, KoTopble
COXpaHnIM CoBCTBEHHOCTL A0 1973 rofa, kKoraa oHa 6bina NpuobpeTeHa XXose PokeTToM 1 XKoakmHom baHaeinpoit.

B 1985 roay 6b11 cobpaH NepBbIit ypoxkait, NopoanBLLNIA co3faHne 6peHaa «Esporao», 1 akUMOHepHbIM 06LLecTBOM «Finagra» 6bin
nNpou3BeaeHo NepBoe BMHO. B 1989 rogy BUHO Hayano skcnoptupoBaThes Ha 6onee Yem 50 MexxayHapOAHbIX PbIHKOB.

Bocemb neT cnycta kKomnaHus «Espordo» Bowna B 6U3HEC MO MPOW3BOACTBY OIMBKOBOrO Macna C npuobpeTeHnem «SPAZA»
(O6LecTBO MO NPOM3BOACTBY ONIMBKOBOIO Macsa AneHTexy) - Tenepb «Espordo Azeites».

B ueHTpe nomecTbs «Herdade do Espordo» HaxomaTca TPU UCTOPUYECKMX MaMATHUKA: GallHsa «Toppe-ay-3uinopay», apka «ApKy-
Ay-dwnopay» 1 4acoBHsA «Hoca-CeHbopa-ayLl-PeMeanyLi», KoTopasi CBA3aHa C MOLLIHbIM 6/1aro4ecTMBbIM MOKIOHEHWEM B PEr1OHE,
KOrfa MeCTHble XWTenu o6pasytoT MPOLECCUto, B C/ydae 3anosfanoro cesoHa foxgei. baliHa «Toppe-ay-3linopay», CUMBOS
NPecTua B O6LLECTBE Y BOEHHOM MOLLM, ABMAETCA OAHON U3 CaMbIX BaXKHbIX 6allieH, UTHCTPUPYIOLLMX Nepexos OT CPeaHEBEKOBbA
K HOBOMY BpemMeHu B MopTyranvu.

OpaHako ecnun nyTewecTeme B Npolunoe nomecTbs «Herdade do Esporao» BepHeT Hac B cpeflHEBEKOBbE, B NomecTbe «Herdade dos
Perdigdes» (nprobpeteHHoM B 1995 rofy), pacnonoXeHHOM BCEro B 5 KM, Bbl CMOXETE OTMNPaBWUTbCS B 3MOXY HEONWUTa U 3HeoNMTa
mvexay 4500 n 2000 rogamu o PoxaectBa XpUCTOBa, KOrga B PervoHe pacrnonarancsa Xunon u LepeMOoHUanbHbIi KOMMNEKe
nnowabto oKono 16 rekTapos.

CerofHs apXxeonornyeckmin KOMMIEKC ABASETCA BaXHbIM OPUEHTUPOM ANA UCCeA0BaHMIN HOBENLLEN eBPOMNERCKOM nctopmmn Havana
BPEMEH.

«Herdade do Espordo» MMeeT UCKOUMTENbHbIE YCIOBUS ANt CEMbCKOro X035MCTBa — LUMPOKME TeMoBble aMMANTYAbl, 6efHble
1 pasHoo6pasHble NOYBbI W HeObblYaiHOe 61MOpa3HO0bpasmne, KOTOPoe NOMOraeT HaMm OCYLLUECTBAATL NPOM3BOACTBO B FrapMOHMM
C OKpyXatoller cpefon. Ha 6919 rekrtapax Mbl BblpallMBaeM BUHOTPafHWKYK, ONMBKOBbIE [EPEBbA W LAPYyrue KynbTypbl C
MCNONb30BaHWEM OpraHNYecknx MeTOA0B. 3A4eCh BblpalumBaeTcs okono 40 copToB BUHOrpaaa, 4 Buaa 0NvMBOK, pa3buTbl GPyKTOBbIE
cafibl 1 Oropoapl.



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

HERDADE DO ESPORAO RESERVE RED

GRAPE VARIETIES Alicante Bouschet, Aragonez,
Trincadeira, Cabernet Sauvignon

ALCOHOL/VOLUME 14.5 %

TOTAL ACIDITY 6.62 g¢/I

PH 3.55 )

REDUCING SUGAR / BAUME 1.9 g/I

COLOUR

Intense ruby red.

AROMA

Exhibits hints of wild berries and blueberry fruit jam,
enveloped in coffee, black pepper and a faint toasted
aroma from the keg.

PALATE

In the mouth, it is intense and dense, but with robust
tannins, affording it structure and complexity and
suggesting good potential for aging in the bottle.

HERDADE DO ESPORAO RESERVE KPACHOE

COPTA BWHOIPALA AnukaHTe bBywe, AparoHel,
TpuHkagenpa, KabepHe COBUHBLOH

KPEMOCTb/ OB bEM 14.5 %

OBLLAA KMCTOTHOCTb 6.62 r/n

pH 3.55

OCTATOYHOE COOEPXAHWME CAXAPA/ BOME 1.9 /n
LUIBET

WHTEHCUBHBIN pyOGUHOBO-KPACHbIA.

APOMAT

JeMOHCTpUpyeT HOTKM AMKUX AF0A Y YEPHUYHOMO IXKema,
OKyTaHHble Kode, YepHbIM MepLUeM W NerknuM apoMaTom
06XMra n3 6oYOHKa.

BKYC

BO pTy OH WHTEHCWMBHbLIA U MNOTHbIN, HO C CW/bHbIMU
TaHWHaMK, 4YTO MpUAAeT emy CTPYKTYpPYy W CIOXHOCTb,
npefnaras  Xopolui noTeHUMan AN BbIAEPXKKM B
BYyTbINKE.

ESPORAO

IR ESERV 201




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

ESPORAO COLHEITA RED

VIDEIRA/CASTAS  TOURIGA  NACIONAL, ALICANTE
BOUSCHET, CABERNET SAUVIGNON, TOURIGA FRANCA
AND ARAGONEZ

COLOUR

Clear appearance, concentrated ruby color.

AROMA

Notes of ripe black fruit, plums and cocoa, with touches of
spice, in a complex and intense combination.

PALATE

A silky and appealing texture, where ripe fruit predominates,
enveloped in mineral touches, lending a pure, vibrant and
persistent character.

ALCOHOL/VOLUME 14.5 %

TOTAL ACIDITY 6.68 g/I

PH 3.55 )

REDUCING SUGAR / BAUME 2.4 g/I

AVERAGE VINEYARDS AGE 12 years.

ESPORAO COLHEITA KPACHOE

BMHOIMPALHWMK/ COPTA Typura HacboHanb, AnukaHTe
bywe, KabepHe CoBWHbOH, Typura ®paHka n AparoHeLu
LBET

YUCTbIM, KOHLEHTPMPOBAHHbIN PYOUHOBbIV LIBET.
APOMAT

HoTbl crmenbix 4epHbiX (QPYKTOB, CAMBbI U Kakao
C OTTEHKaMW Cneuuit B CIIOXKHOM U UHTEHCUBHOM
coveTaHuu.

BKYC

llenkoBuctas 1 npuBnekaTtenbHas  TekCTypa, B
KOTOpPOM npeoBnagatoT cnenble  (PyKTbl, OKyTaHHas
MWHEpPanbHbIMU HOTKaMK, MNPUAAET YUCTbIA, APKUA 1
CTOWKWI xapakTep.

KPEMOCTb/ OB bEM 14.5 %

OBWAA KNCNOTHOCTb 6.68 r/n

pH 3.55

OCTATOYHOE COAEPXXAHWNE CAXAPA/ BOME 2.4 1/n
CPEZIHWIA BO3SPACT BUHOIPALHMKOB 12 ner.




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

HERDADE DO ESPORAO RESERVE WHITE

GRAPE VARIETIES Antéo Vaz, Arinto, Roupeiro
ALCOHOL/VOLUME 13.5 %

TOTAL ACIDITY 6.04 g/I

PH 3.24 )

REDUCING SUGAR / BAUME 2.10 g/I

COLOUR

Crystal clear, light straw colour with green hues.

AROMA

Grapefruit and white peach aromas with subtle toasty
oak integration, fresh spicy and herbal notes.

PALATE

Creamy, complex and balanced palate with elegant fruit
and minerality, intense and persistent finish.

HERDADE DO ESPORAO RESERVE BEJIOE

COPTA BMHOIPALA AHTao Bax, ApuHTy, Poneiipo
KPEMOCTb/ OB bEM 13.5 %

OBLWAA KNCNOTHOCTb 6.04 r/n

pH 3.24

OCTATOYHOE COOEPXAHWE CAXAPA/ BOME 2.10 1/n
LIBET

KpucTanbHO  YMCTbIA, CBETAO-COMOMEHHbI  LBET C
3eneHbIMU OTTEHKaMW.

APOMAT

Apomarbl rpeiindpyTa 1 6en10ro nepcrka ¢ TOHKOM HOTKOW
0BOXOKEHHOrO [iy6a, CBEXMMU MPSHLIMU 1 TPaBSHbIMU
HOoTamu.

BKYC

KpeMoBbIi, CMOXHbIA U cHanaHCUPOBaHHbLIA BKYC C
3n1eraHTHbIMU DPYKTOBBIMU U MUHEPabHBIMU HOTaMM,
MHTEHCKBHBIM U CTOMKUM MOCNEBKYCHUEM.




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

ESPORAO COLHEITA WHITE

GRAPE VARIETIES Antdo Vaz, Viosinho

COLOUR

Clear, straw colour with greenish hues.

AROMA

Citrus, particularly fresh grapefruit, with some tropical fruit
and notes of green leaf.

PALATE

Complex with a slightly creamy texture, pure, rich, fresh,
with an intense and very persistent finish.
ALCOHOL/VOLUME 14 %

TOTAL ACIDITY 6 g/I

PH 3.2 )

REDUCING SUGAR / BAUME 2.3 g/I

ESPORAO COLHEITA BEJIOE

COPTA BMHOIMPAJA AHTao Bax, BM0o31HBO

LBET

YNCTbI CONOMEHHbIN LIBET C 3€N1EHOBATHIM OTTEHKOM.
APOMAT

LinTpycoBbIil, 0COBEHHO BbIAENSETCA CBEXMI rperndpyT
C HEKOTOPbIMM TPOMMYECKUMU  BPyKTamMn 1 HoTamu
3€eneHbIX IMCTbEB.

BKYC

CnoXxHbIA CO Ccrnerka KpemoBOW TEKCTYPOW, HYUCTbIN,
HaCbILLEHHbI, CBEXMI, C UHTEHCUBHBIM U O4EHb CTONKUM
MOCNeBKyCHEM.

KPEMOCTb/ OBBEM 14 %

OBUWAA KNCNOTHOCTbL 6 r/n

pH 3.2

OCTATOYHOE COOEPXAHME CAXAPA/ BOME 2.3 1/n

QUALITY

PORTUGUESE WINES
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HERDADE DO ESPORAO

ALENTEJO PORTUGAL

HERDADE DO ESPORAO TRINCADEIRA-

REGIONAL ALENTEJANO TINTO

GRAPE VARIETIES
Trincadeira
VINIFICATION / MATURATION

Grapes were hand-picked and fermented
in concrete tanks, where the wine also

aged for 6 months.
COLOUR

Bright ruby.
AROMA

Fresh, ripe fruit with hints of plum and tea

leaf.
PALATE

Refined and balanced on the palate, with a

silky texture and long finish.
FORMATS

750 ml

ALCOHOL/VOLUME 14 %

TOTAL ACIDITY 5.8 g/l

PH 3.56 )
REDUCING SUGAR / BAUME 0.5 g/I

HERDADE DO ESPORAO QUATRO
CASTAS-REGIONAL ALENTEJANO TINTO

GRAPE VARIETIES

Touriga Nacional, Tinta Milda, Touriga

Franca, Tinto Cédo
VINIFICATION / MATURATION

Temperature controlled fermentation (22
to 25°C) in concrete tanks and stainless

steel tanks.

6 months in concrete and stainless steel

tanks.

COLOR

Clear appearance, intense ruby color.
AROMA

Black fruits, with emphasis on wild
blackberries from Touriga Franca and
special notes of cloves and nutmeg
resulting from the aging of Touriga

Nacional in concrete tanks.
TASTE

Dense and rich, with Tinta Miuda
contributing with freshness and elegance
and Tinto Cao complementing with texture

and persistence.

FORMATS

750 ml

ALCOHOL / VOLUME 14.5%
TOTALACIDITY 6.5g/1

PH 3.65 )
REDUCING SUGARS / BAUME 2.4 g/ |

HERDADE DO ESPORAO TRINCADEIRA
REGIONAL ALENTEJANO KPACHOE

COPTA BMHOIPAZA

TpuHKagenpa

BUHNOUNKALINA/ BIAEPXXKA
BuHorpag  6bin1 cobpaH  BpYYHyHO
n  depmeHTMpoBaH B GETOHHbIX
pesepByapax, roe BMHO Takke
BbIAEPXKMBANOCH B TeYeHVe 6 MeCALEB.
LBET

ApKuWiA py6uH.

APOMAT

Ceexwuit, crenble GPyKTbl ¢ OTTEHKaMW
CVIBbI U YaHOro InCTa.

BKYC

YTOHYEHHbIN 1 cOanaHCMPOBaHHbIN BKYC,
C LUENKOBWCTOM TEKCTYpOM W AONrUM
NOCNEBKYCUEM.

OOPMAT

750 mn

KPEMOCTb/ OB bEM 14 %

OBLWAA KNCNOTHOCTL 5.8 r/n

pH 3.56

OCTATOYHOE COLEPXAHWE CAXAPA/
BOME 0.51/n

HERDADE DO ESPORAO QUATRO
CASTAS-REGIONAL ALENTEJANO
KPACHOE

COPTA BMHOIPAZA

Typura HacboHanb, TuHTa Muya, Typura
®paHka, THTo Kao

BUHNOUKALNA/ BbIAEPXKA
depMeHTauns  npu  KOHTPONMPYEMOi
TemnepaType (0T 22 0 25°C) B 6ETOHHbIX
YaHax W YaHax W3 HepXaserollen
cTanu. 6 MecsileB B YaHax M3 6eToHa u
Hep>KaBetoLLIEN CTanu.

LBET

YUCTbIN BHELWHWA BWA, HACbILWEHHbIN
PYOVHOBbIN LIBET.

APOMAT

YepHble  GpPYKTbl C  aKUEHTOM  Ha
eXxeBUKy 13 Typura ®paHka C 0cobbIMU
HOTaMU IBO3AMKM M MYCKaTHOrO Opexa,
NOMYYEHHbIMU B pe3ynbTaTe BbIAEPXKM
Typura HacboHanb B GETOHHbIX YaHax.
BKYC

[TNOTHBIN ¥ HacbIWeHHbI, TuHTa Muyaa
NMPUBHOCKT CBEXECTb N 3MEraHTHOCTb, a
TuHTO Kao - TeKCTypy 1 CTONKOCTb.
OOPMAT

750 mn

KPEMOCTb/ OB bEM 14.5 %

OBLUAA KNCTOTHOCTb 6.5 r/n

pH 3.65

OCTATOYHOE COLEPXAHWE CAXAPA/
BOME 2.4 r/n



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

DEFESA DO ESPORAO REGIONAL ALENTEJANO TINTO

GRAPE VARIETIES

Touriga Nacional, Syrah

VINIFICATION / MATURATION

Each variety harvested separately, destemmed, crushed,
temperature-controlled alcoholic fermentation (22-25°C)
in stainless steel tanks, pressed, followed by malolactic
fermentation in stainless steel tanks.

COLOUR

Intense ruby color.

AROMA

Intense berry and red plum aromas, with some notes of
fresh woods.

PALATE

?ichhand intense, with a vibrant texture. Along and balanced
inish.

FORMATS

750 ml

BOTTLING

As of March 2020.

ALCOHOL/VOLUME 14 %

TOTAL ACIDITY 6.00 g/I

PH 3.62 ;

REDUCING SUGAR / BAUME 1.6 g/I

DEFESA DO ESPORAO REGIONAL ALENTEJANO
KPACHOE

COPTA BMHOIPALIA

Typura HacboHanb, Lnpas

BVHNDONKALMA/ BbIAEPXKA

Kaxablh  copT Cco6MpatoT  OTAENbHO, OuMLIaT  OT
NMOAOHOXEK, W3MeNbYyatoT, MNOABEPrakoT CAVMPTOBOM
OPOXKEHNIO C KOHTPONMPYEMOWA TemMnepaTypoit (22—2500{
B pesepByapax M3 HepyaBerollel CTanu, MPeccyrT C
nocnegyrouwlen A6/104HO-MONOYHOM  epMeHTaumen B
pe3epByapax U3 HepXXaBetoLLen CTanm.

LUBET

NHTEHCUBHbIN pyOUHOBDI LIBET.

APOMAT

HacblLieHHble apoMaTbl AroA U KpaCcHOM CNMBbLI C HOTKaMK
CBEXeW ApeBeCHHbl.

BKYC

BoraTbIl 1 HacbILLEeHHbIR, C APKON TekCTypon. Jonroe u
cbanaHcMpoBaHHOe NOCNEBKYyCHE.

OOPMAT

750 mn

PO3/IMB B BYTbHIJIKMN

Mapt 2020 roga.

KPEMOCTb/ OB bEM 14 %

OBLWAA KNCNOTHOCTbL 6.00 r/n

pH 3.62

OCTATOYHOE COAEPXXAHNE CAXAPA/ BOME 1.6 r/n

FORTUGAL

ESPORAO




Worete Velho

HERDADE DO ESPORAO

ALENTEJO PORTUGAL

DEFESA DO ESPORAO REGIONAL
ALENTEJANO BRANCO

GRAPE VARIETIES

Antéo Vaz, Arinto, Roupeiro

VINIFICATION / MATURATION
Destemming, thermal shock, pressing,
decanting of the must, inoculation with
selected yeasts, fermentation with
controlled temperatures in stainless steel
vats, centrifugation, stabilization, filtration.
COLOUR

Greenish glints, clear and crystalline
appearance.

AROMA

Hints of citrus fruits, some white fruits,
apricot, and fresh mango.

PALATE

In the mouth, the freshness, and the
aromatic intensity excels, in a rich, juicy
and balanced array.

ALCOHOL/VOLUME 13.5 %

TOTAL ACIDITY 5.78 g/I

PH 3.27 ;

REDUCING SUGAR / BAUME 1.4 g/I

MONTE VELHO REGIONAL ALENTEJANO
TINTO

GRAPE VARIETIES

Touriga Nacional, Aragonez, Syrah,
Trincadeira

VINIFICATION / MATURATION

Stemming, crushing, fermentation in
stainless steel tanks with controlled
temperatures, pressing, malolactic
fermentation.

3 months minimum aging in stainless
steel.

COLOUR

Clear, ruby color.

AROMA

Red fruits and wild berries, wrapped in
subtle notes of fresh spices.

PALATE

Intense and rich, with a solid structure and
a lingering finish.

FORMATS

375ml - 750ml - 1,51
ALCOHOL/VOLUME 13.5 %

TOTAL ACIDITY 6.30 g/I

PH 3.67 )

REDUCING SUGAR / BAUME 2.10 g/I

DEFESA DO ESPORAO REGIONAL
ALENTEJANO BEJIOE

COPTA BMHOIPALA

AHTao Bax, ApuHTy, Poneipo
BUHNOUKALINA/ BbIAEPXKA
Yaanexwne nNNOAOHOXEK, TEPMUYECKUIA
LUOK, MpeccoBaHve, AeKaHTauua cycna,
MHOKYNALUMS OTOBPaHHBIMU  APOXOKaMM,
thepmeHTaums c KOHTPONMPYeMOit
TemMnepaTypo B YaHax 13 HepXxaBetoLLei
cTanu, LeHTpUdyrupoBaHue,
cTabunmnsaums, bunbTpaums.

3eneHoBatble  BMKY, 4ncTbIN n
KpUCTasnbHbIA BLA.

APOMAT

HOTbI LMTPYCOBbIX, HEKOTOPbIX 6enbix
(pYKTOB, abpmKkoca 1 CBEXKErO MaHro.
BKYC

Bo BKyce BblOenqeTca CBEXeCTb W
MHTEHCMBHOCTb apomarta B 60raTo,
COYHOM " cHanaHcMpoBaHHOM
KOMMO3NLMN.

KPEMOCTb/ OBbEM 13.5 %

OBWAA KNCNOTHOCTb 5.78 r/n

pH 3.27

OCTATOYHOE COLEPXAHWE CAXAPA/
BOME 1.4 r/n

MONTE VELHO REGIONAL ALENTEJANO
KPACHOE

COPTA BMHOIPALA

Typura HacboHanb, AparoHew, LUnpas,
Tpukagenpa

BUHMONKALNA/ BbIAEPXKA
Ynanenne  NNOAOCHOXKM, — ApobneHue,
hepMeHTaLus B €MKOCTAX 13
Hep>KaBeroLLen CTanu ¢ KOHTPONIMpyeMon
TemMnepaTypoi, npeccoBaHue, S604HO-
MOoo4Has hepMeHTaums.

Bblaepykka MUHUMYM 3 MecsiLia B 604Kax
13 HepyKaBeroLLen cTanu.

LBET

YUCTbI pyGUHOBBIN LBET.

APOMAT

KpacHble ®pyKTbl U fecHble Aroapl,
OKYTaHHble TOHKMMW HOTKaAMU CBEXMNX
cneunin.

BKYC

HacbileHHbIM 1 6oraTblit, C MPOYHOWA
CTPYKTYPOW U CTOVKMM MOCNEBKYCHEM.
OOPMAT

375mn - 750mn - 1,5n

KPEMOCTb/ OBBEM 13.5 %

OBLUAA KNCNOTHOCTbL 6.30 r/n

pH 3.67

OCTATOYHOE COLEPXAHWE CAXAPA/
BOME 2.10 r/n



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

MONTE VELHO REGIONAL ALENTEJANO BRANCO

GRAPE VARIETIES

Antéao Vaz, Perrum, Roupeiro

VINIFICATION / MATURATION

Stemming, thermal shock, pressing, must decantation,
fermentation with controlled temperatures in stainless
steel vats, centrifuging, stabilisation, filtration.

COLOUR

Crystalline appearance, citrine colour.

AROMA

}Nithh notes of ripe white fruits and citrus, captivating and
resh.

PALATE

Firm, intense and balanced with a long and elegant finish.
FORMATS

375ml - 750ml -

ALCOHOL/VOLUME 14 %

TOTAL ACIDITY 6.38 ¢/I

PH 3.28 )

REDUCING SUGAR / BAUME 2 g/I

MONTE VELHO REGIONAL ALENTEJANO BEJIOE

COPTA BMHOIPALIA

AHTao Bax, MNeppym, Poneiipo

BUHNDUKALINSA/ BbIAEPYKKA

Yaanexune nnoAoHOXKKW, TEPMUYECKIIA LLOK, MPECCOBaHWe,
feKaHTaums cycna, GepMeHTauma Npu KOHTPOIPYeMbIX
TemnepaTypax B 4YaHax W3 HepxaBetolleh cTanw,
LieHTpUdyrmpoBaHune, ctabunmnsaums, dbunstpaums.

LBET

KpucTanbHbIn BUA, UMTPUHOBbIN LiBET.

APOMAT

C HoTamu cnenbix Genblx (GPYKTOB M UWUTPYCOBbIX,
MNNEHUTENBHBIN U CBEXMIA.

BKYC

Kpenkuii, HacbIlWeHHbI 1 coanaHCcMpoBaHHbIN, C A0NTMM
1 3N1EraHTHbBIM NMOCNEBKYCUEM.

OOPMAT

375mn - 750 Mn

KPEMOCTb/ OB bEM 14 %

OBLLUAA KNCNMOTHOCTL 6.38 r/n

pH 3.28

OCTATOYHOE COAEPXXAHWME CAXAPA/ BOME 2 r/n

POBTUGAL

ESPORAO




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

ALANDRA TABLE WINE TINTO

GRAPE VARIETIES

Castelao, Moreto, Trincadeira
VINIFICATION / MATURATION
Destemming, crushing, fermentation
temperature control in stainless steel
tanks, pneumatic pressing, malolactic
fermentation.

Four months in stainless steel tanks.
COLOUR

Bright ruby.

AROMA

Vibrant, youthful fruit, wild berry aromas.
PALATE

Elegant palate with good texture and fine
tannins.

FORMATS

375ml - 750 ml

ALCOHOL/VOLUME 13 %

TOTAL ACIDITY 5.5 g/I

PH 3.6 )

REDUCING SUGAR / BAUME 2.3 g/I

ALANDRA TABLE WINE BRANCO

GRAPE VARIETIES

Antéo Vaz, Arinto, Perrum
VINIFICATION / MATURATION
Allotment, stabilization, filtration.
COLOUR

Crystal clear citric.

AROMA

Fresh and lemony.

PALATE

Light, balanced, youthful fruit.
FORMATS

375ml - 750 ml
ALCOHOL/VOLUME 13 %
TOTAL ACIDITY 6 g/I

PH 3.3

REDUCING SUGAR / BAUME 2 g/I

ALANDRA TABLE WINE KPACHOE

COPTA BMHOIPAZLA

KawwTenay, MopeTo, TpuHkagenpa
BUHMOUKALNA/ BbIAEPXKA

OuncTka OT NNOACHOXEK, ApOobBneHue,
dbepMeHTaUma  Npu  KOHTPONMPYEMbIX
TemnepaTypax B  pesepByapax U3
Hep>KaBeroLLert CTanw, NHeBMaTUYeCKoe
npeccoBaHve, A6104HO-MONOYHadA
hepmeHTaLVS.

Bblaepxka YyeTblpe mMecaua B
pesepByapax 13 HepyXKaBetoLLen cTanu.
LBET

ApKO-py6UHOBbINA.

APOMAT

fIpkve apomaTbl MONoAblX (QPYKTOB W
JIECHbIX ArOA,.

BKYC

OneraHTHbIV BKYC C XOPOLLEN TEKCTYPON
1 NPeKpacHbIMU TaHUHaMW.

OOPMAT

375mn - 750 mn

KPEMOCTb/ OB bEM 13 %

OBLWAA KNCNOTHOCTbL 5.5 r/n

pH 3.6

OCTATOYHOE COLEPXAHWE CAXAPA/
BOME 2.3 r/n

ALANDRA TABLE WINE BEJIOE

COPTA BMHOTPALA

AHTao Bax, ApuHTy, MNeppym
BUHNOUNKALINA/ BBIAEPXKA
PasfeneHne BuHOrpafa Ha naptuu,
cTabunuaaums, GunbTpaumns.

LBET

KpuCTanbHO YUCTbIA IMMOHHbINA.
APOMAT

CBEXUI Y IMMOHHbIN.

BKYC

Jlerkwin, c6anaHCMpOBaHHbIN, MOMOAOM
PpyKT.

OOPMAT

375mn - 750 mn

KPEMOCTb/ OB bEM 13 %

OBLUAA KNCTOTHOCTb 6 r/n

pH 3.3

OCTATOYHOE COEPXAHWE CAXAPA/
BOME 2 r/n



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

QUINTA DOS MURGAS MINAS DOC DOURO TINTO

GRAPE VARIETIES

Touriga Nacional, Touriga Franca, Tinta Francisca, Tinta
Roriz, Tinto Céo

VINIFICATION / MATURATION

Hand-picked grapes, destemming, crushing, fermentation
with indigenous yeasts and temperature control (25°C —
28°C) in granite ‘lagares’, foot treading and pressing in an
old-style vertical press.

Aged in concrete vats and used french oak casks for 9
months.

COLOUR

Intense, with violet hues.

AROMA

Intense and lively nose with dominant ripe red fruit, floral
and balsamic aromas.

PALATE

Fresh and lively with firm, ripe tannins and well-integrated
acidity. Long and lingering finish that offers a balance of
freshness and ripeness.

FORMATS

750 ml

ALCOHOL/VOLUME 13.5 %

TOTAL ACIDITY

5.5¢/

PH

3.68

QUINTA DOS MURGAS MINAS DOC DOURO KPACHOE

COPTA BUHOIPALA

Typwira HacboHanb, Typura ®panka, TuHTo PpaHcyiuka, TMHTO
Popu, TuHTo Kao

BVHVOUKALIS/ BbIAEPKKA

BuHOrpag, cobpaHHbIvi BPYYHYHO, OYMLLAHOT OT MIOLOHOXEK,
N3MeNbYatoT, GEPMEHTVPYHOT C MCMOMb30BaHWEM MECTHbIX
JPOXOKEN C KOHTPOIeM TemnepaTypbl (25—28 ° C) B rpaHUTHbIX
YaHaX, AaBAT HOramu W MPECCYKOT C MOMOLLBKO CTapUHHOMO

oy BEPTVKaNbHOrO Mpecca. Bbigepykka OCYLLUECTBASETCS B
,,_'(J'" BETOHHbBIX YaHax v 6ouKax v3 (paHLy3cKkoro ayba B TedeHvie
: 9 mMecALeB.
CLHNTA BN . UBET
MU RCAS HaCbILLEHHbI, C (UONETOBBIMM OTTEHKAMM.
APOMAT
COURE . POETUGAL HacbILLEHHDBIA 1 XKMBOM apoMaT C MpeobnafaHeM Crenbix
KpacHbIX  (OPYKTOB, LBETOYHbIMA 1 6anb3aMUYECKMM
apoMaramu.
BKYC

CBeXUIM N HKMBOW, C TBEPAbIMK, ChebiMA TaHWHAMKU U
XOPOLLO MHTEMPUPOBaHHOM KCNIOTHOCTLIO. [lonroe 1 cToiikoe
MOCNEBKYCWe, COYETAtOLLIEE CBEXKECTb U CMENOCTb.

OOPMAT

750 Mn

KPEMOCTb/ OB bEM 13.5 %

OBWAAKMCIIOTHOCTb 5.51/n

pH 3.68

OCTATOYHOE COAEPYXAHWE CAXAPA/ BEOME 0.6 r/n

ESPORAO




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

n

I QUINTA DOS MURGAS ASSOBIO DOC DOURO RED

Harvest: September 2016

Grape Varieties: Touriga Nacional, Touriga Franca and Tinta
Roriz

Vinification: Hand-picked grapes, destemming crushing
pre fermentation cold maceration, fermentation with
temperature control. 10 % of the blend aged in oak casks
for 6 months

Colour: Red with Violet tones

Aroma: Intense and lively with with dominant red fruit

:

Analytic Characteristics:
Alcohol: 13.5%

Total Sugar: 2 g/dm3
Total Acidity: 5.5 g/I

PH: 3.65

QUINTA DOS MURGAS ASSOBIO DOC DOURO KPACHOE

Ypoxkait: CeHTa6pb 2016

Copra BuHorpaga: Typura HacboHanb, Typura ®paHka u
TuHTa PopuLu

BuHudurkaumsa: CobpaHHbli Bpy4YHYH BUHOIpaj, O4MCTKa
OT cTebnew, ApobneHne, NpefBapuTenbHan GepMmeHTaumns,
xonoaHaa Mauepauusi, depmeHTauMss C  KOHTPOJeMm
Temnepatypbl. 10% Kynaxka BblAepXvBaeTca B Ay6OBbIX
604Kax B TeYeHNN 6 MecALEB.

LieT: KpacHblii ¢ hDMONETOBbLIM OTTEHKOM

ApomaT: HacblilWeHHbIn 1 XMBOK € npeobnagaHnem
KpacHbIX MI0L40B.

AHanUTUYeCKne xapaKTepUCTUKMN:
KpenocTb: 13.5%

CopepxxaHue caxapa: 2 r/am3
06Laa KNCNoTHoCTh: 5.5 r/n

ASSOBIO

s0in

DOURO

ESPORAO




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

QUINTA DOS MURGAS ASSOBIO DOC DOURO WHITE
GRAPE VARIETIES

Verdelho, Gouveio, Viosinho, Rabigato, Cédega do Larinho
VINIFICATION / MATURATION

Hand-picked grapes, sorting table, pneumatic pressing,
primary fermentation with temperature control (12°-14°C).
In stainless steel tanks on fine lees.

COLOUR

Pale citric colour

AROMA

Fresh, intense aromatics of citric tropical fruits

PALATE

Vibrant palate with good fruit volume and tight refreshing
finishing

FORMATS

750 ml

ALCOHOL/VOLUME 12.5 %

TOTAL ACIDITY 5.5 g/I

PH 3.29 )

REDUCING SUGAR / BAUME 0.6 g/I

QUINTA DOS MURGAS ASSOBIO DOC DOURO BEJIOE

COPTA BMHOIPALLA

Bepaenso, lyBeio, BuosuHbo, Paburato, Kogera ao
JlapuHbO

BUHNOUNKALINGA/ BbIAEPXKA

CobpaHHbIN  BPYyYHYKO BUHOrpaf OTMNpaBAseTcs Ha
COPTMPOBOYHbBIA CTOS, NOABEPraeTcs MHEBMAaTUYECKOMY
NPEecCOBaHWIo, NEPBUYHON (EPMEHTALMN C KOHTPONEM
TemnepaTypbl (12°-14°C).

BblaepxmBaeTCcs B EMKOCTAX U3 HEPXKaBEOLLeR CTanun Ha
MENKOM OcafKe.

LBET

BnefHO-IMMOHHbIV LiBET

APOMAT

CBeXMiA, UHTEHCUBHbI apOMaT LIUTPYCOBbIX TPOMMUYECKINX
bpyKTOB

BKYC

ApKWin 1 06BEMHbBIN DPYKTOBbLIA BKYC C OCBEXAOLUMM
MIOTHbIM MOCNEBKYCHEM

OOPMAT

750 mn

KPEMOCTb/ OB bEM 12.5 %

OBWAA KNCNOTHOCTbL 5.5 r/n

ARTHTAR
ASSOBIO 8%'?A2F%L~IHOE COLEPXAHWE CAXAPA/ EOME 0.6 r/n

RDOURO




HERDADE DO ESPORAO

ALENTEJO PORTUGAL

ASSOBIO

ESPORAO

DEFESA DO ESPORAO ASSOBIO DOC DOURO ROSE

GRAPE VARIETIES

Touriga Nacional, Tinta Roriz, Rufete, Tinto Cao
VINIFICATION / MATURATION

Hand-picked grapes, sorting table, pneumatic pressing,
primary fermentation with temperature control ( 12°-14°C ).
Stainless steel tanks.

COLOUR
Salmon pink colour, light red tones.

AROMA
Elegant aroma showing red berry fruits with some leafy
aromatics, which add freshness

PALATE
Delicate, good balancing acidity, persistent finish

FORMATS

750 ml

ALCOHOL/VOLUME 13 %

TOTAL ACIDITY 5.2 g/I

PH 3.35 ,
REDUCING SUGAR / BAUME 0.6 g/l

DEFESA DO ESPORAO ASSOBIO DOC DOURO PO30BOE

COPTA BMHOIPALA

Typura HacboHanb, TnHTa Popuw, PydeTe, TvHTO Kao
BUHNOUKALINA/ BbIAEPXKA

CobpaHHbIl  BPYYHYHO  BWMHOrpaj  OTMpaBnseTcs  Ha
COPTUPOBOYHbBIN CTON, MOABEPraeTcA MHEBMATUYECKOMY
MPeCccoBaHWo, MNEepBUYHON (hepMeHTaUuKM C KOHTpONeM
TemnepaTypbl (12°-14°C).

BblaepxvBaeTca B eMKOCTSX U3 HEPXKaBerOLLeR CTanu.
LIBET

LiBeT nococeBO-pO30BbIV CO CBETNO-KPACHBIMU TOHAMM.
APOMAT

OneraHTHbIM apoMaT KpacHbIX Arof C HOTKaMW JIUCTHEB,
KOTOpPble f06aBNAKOT CBEXECTY.

BKYC

JennkaTtHbin BKYC, XOpoLlo cbanaHcupoBaHHas
KMCNOTHOCTb, CTOMKOE NOCNeBKyCHeE.

OOPMAT

750 mn

KPEMOCTb/ OB bEM 13 %

OBLWAA KNCNOTHOCTb 5.2 r/n

pH 3.35

OCTATOYHOE COOEPXAHWE CAXAPA/ BOME 0.6 r/n



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

ESPORAO PRIVATE SELECTION

WHITE -2018

Grape Variety: Semillon.

Ageing: In French oak casks for 6 months. On the lees with
batonnage to provide better oak integration in the wine,
thereby reinforcing the creamy texture and depth. After
bottling, the wine aged 6 months in the bottle, ensuring
controlled maturation and giving the wine the complexity that
characterises it.

Technical Information:
Alcohol / Volume: 14.5%
Total Acidity: 6 g/l pH: 3.2
Reducing Sugar: 2.6 g/I
Format: 750 ml

Colour: Clear, straw colour.

Aroma: Apricot and lemon peel confit, mixed with notes of
cloves, nutmeg and some white chocolate.

Palate: Wide and rich, with predominant stone fruit
punctuated with notes of white pepper. Unctuous, with a long
and elegant finish.

ESPORAO PRIVATE SELECTION

BEJIOE - 2018

||""'lllll1 My
CopT BMHOrpaga: CeMuUnboH.

I
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ESPORAO

FRIVATE S1 500 i

Bblaepykka: 6 MecsLeB B 604Kax U3 GpaHLy3ckoro gyda. Ha
LPOXCKEBOM Ocafike ¢ 6aTOHaXKeM C Lefbio obecneveHns
NyYLLei uHTerpaummn fyba B BUHE, 4TO YCUIMBAET KPEMOBYHO
TEKCTYPY v Fy6uHy. [ocne po3nunea BUHO BblAEpXKMBaEeTCA
B OyTbiNKe B TeuyeHne 6 MecsleB, 4YTO obecneunBaeTt
BUHY KOHTPONMpyeMoe Co3peBaHue U MNpuaaeT emy BUHY
XapaKTepHYHO A5 HErO CAOXHOCTb.

TexHWYeckas MHHopMaLms:

KpenocTb / O6bem: 14.5%

O6Last KUCAOTHOCTb: 6 1/ pH: 3.2
OcTaTo4HOe cofepykaHue caxapa: 2.6 r/n
®opmar: 750 mn

LIBeT: npo3payHbIi, CONIOMEHHbIN.

ApomMaT: apomaT KOH(UTIopa M3 abpukoca W JIMMOHHOW
Lefpbl, CMellaHHbI C HoTaMu rBO3AMKM, MyCKaTHOrO opexa
N HeGONbLUNM KOMYECTBOM 6e/10ro LWoKonaaa.

BKyc: Wmpokuii 1 6oraTblid, ¢ NpeobnafaHneM KOCTOUYKOBbIX
(PYKTOB M HOTaMM 6enoro nepua. HexHbli, ¢ 4onrmm 1
3M1EraHTHbIM MOCNEBKYCUEM.



LOUREIRO

HERDADE DO ESPORAO

ALENTEJO PORTUGAL

AMEAL LOUREIRO VIBRANT WHITE 2019 DO VINHO VERDE

Ageing: In contact with the lees for about 7 months in
stainless steel vats at a controlled temperature.

Technical information:

Alcohol/Volume 11% Total Acidity 7.4 g/I

PH 3.02

Reducing Sugar<1.5¢g/ 1

Available Formats: 750 ml.

Tasting notes:

Colour: Bright citrine.

Bouquet: Intense, dominated by the citrus fruits and the
floral aromas characteristic of the Loureiro grape variety.
Palate: Vibrant and balanced with a refreshing acidity that
anticipates a good evolution.

AMEAL LOUREIRO VIBRANT WHITE 2019 DO VINHO VERDE

Bbigepxkka: Okono 7 MecsiueB B KOHTaKTe C OCafKoM B
YaHax W3 HEepXKaBeloLWen CcTaanm Mpu KOHTPONMpyemMom
TemnepaTtype.

TexHunyeckas nHpopmaums: Kpenocts/ O6bem 11%

06Last KNCNOTHOCTb 7.4 /N

pH: 3.02

OcTaTo4HOoe cofepykaHue caxapa < 1.5r/n

LocTynHbln popmat: 750 Mn

[erycTtaymoHHoe onucaHue:

LIBeT: ApKUiA LUTPUH.

BykeT: HacbllyeHHbIl, ¢ npeobnafjaHuem LUTPYCOBbIX U
LIBETOYHbIX apOMaTOB, XapaKTepHbIX AN1F copTa BUHOrpaja
Tloypeipo.

Bkyc: fApkuit 1M cHanaHCMpPOBaHHbINA, C OCBEXatoLeit
KUCITMHKOW, KOTOpasa NpefBOCXMLLAET XOpOLUee pa3BuTue.



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

QUINTA DOS MURCAS RESERVA
RED 2015

Age of vines: 40 years old

Grape varieties: Tinta Roriz, Tinta Amarela, Tinta Barroca,
Touriga Nacional, Touriga Franca, Sousao, etc.

Maturation: Aged in used French oak casks for 12 months.
Technical information:

Alcohol / Volume: 14,5% Total acidity 5,5 g/I

Reducing sugar 0,6 g/I

Available formats 750 ml

Colour. deep dark and intense

Aroma: complex, fresh and elegant aroma of dark berry fruits,
with balsamic notes and integrated spicy notes from oak
barrel ageing

Palate: firm and concentrated with balancing and present
acidity, mature tannins well integrated in the body and
volume. Long and persistent finish, balanced and elegant,
with fruit notes.

QUINTA DOS MURCAS RESERVA
KPACHOE 2015

BospacT BuHorpagHunkos: 40 net
CopTa BMHOrpaga: TuHta Popuuw, TuHTa Amapena, TuHTa
bappoka, Typura HacboHanb, Typura ®paHka, Cysay.
Bblaepxka: BbigepxuBaeTca B 604kax M3 (dpaHLy3CKoro
ny6a B TeveHune 12 MecsLeB.
QueiTA DOS TexHnyeckasa nHhopmaums:

M AS KpenocTb / O6beM: 14,5% O6Luaa KUCNOTHOCTb 5,5 /N

U Rc OcTaTo4Hoe coaepykaHme caxapa 0,6 r/n

. HocTynHblid dopmaTt 750 Mn
¥ L|BeT: rny6oKmin TEMHbIN U HaCbILLEHHDbIN

ApOMaT: CIIOXHbIN, CBEXWIN K 3NEraHTHbIN apoMaT TEMHbIX
Aroa ¢ 6anb3aMUYECKMU N MHTEMPUPOBAHHBIMU MPSHBIMM
e HOTaMW, MPUCYLLMMU BblEPKKe B yOOBOI HOYKe.
RESERWA Bkyc: MAOTHbIN n KOHLEHTPUPOBAHHbIN, c
YPaBHOBELLMBAKOLLEN U MPUCYTCTBYIOLLEN KUCTOTHOCTBIO,
3pesible TaHWHbI XOPOLLIO UHTErPUPOBAHbI B TEMO Y OOBbEM.
[onroe v cToiKoe, c6anaHcMpoBaHHOE W 3neraHTHoe
nocneBkycue ¢ GPyKTOBbIMU HOTKaMMU.

DOl

ESPORAO



HERDADE DO ESPORAO

ALENTEJO PORTUGAL

ESPORAO PRIVATE SELECTION
RED - 2014 - DOC ALENTEJO

Grape \Varieties: Alicante  Bouschet
Aragonez, Syrah.

Ageing: Ageing was achieved in 30%
new barrels and 70% used (1 year old),
all French oak, a mix of 225 and 500 liter
barrels. Ageing took place for 18 months,
with one transfer following the malolactic
fermentation. The final blend was made
and bottled on 23rd June 2016, with no
fining and only a light final filtration.
Technical Information:

Alcohol / Volume: 14,5% Total Acidity: 6,70

g/l
Reducing sugar: 2,5 g/I
Format: 750 ml

AMEAL ESCOLHA WHITE 2017 DOP
VINHO VERDE - LIMA

Grape variety: Loureiro
Ageing: On fine lees in French oak barrels
for approximately 6 months.
Technical information:
Alcohol / Volume 12 %
Total Acidity 7.2 g/ |

PH: 3.04

Reducing Sugar < 1,5 g/I
Formats: 750 ml

Tasting notes

Colour: Yellow

Aroma: Complex, with floral notes
predominating, such as orange blossom,
citrus aromas and spices resulting from
barrel-ageing.

Palate: Good concentration and volume
predominate A long and persistent finish.
Displays great cellaring potential.

Bkyc: MNpeo6nagaroT xopoLuas
KOHLEHTpaumss 1 o6beM. [onroe #u
CTOMKOEe nocneBKycue. O6napaeTt

60/1blWMM MOTEHUMANOM ANA XpaHeHns B
BWHHOM norpebe.

ESPORAO PRIVATE SELECTION
KPACHOE - 2014 - DOC ALENTEJO

Copta BuWHOrpaga: AnvkaHTe bylue,
AparoHel, LLnpas.

Bblaepykka: Bblaepykka 6bina JOCTUrHYyTa
B HOBbIX 604Kax (30%) 1 604Kax, 6bIBLLIMX
B 1CMoNb30BaHuu B Tederne 1 roga (70%),
06beMoM 225 1 500 IMTPOB NOMHOCTbHO
n3 dpaHuUy3ckoro ayba. Bbiaepxka
anvnace 18 MecauUeB C €4MHCTBEHHbIM
NepenvBoM nocne A6104HO-MOSIOYHOM
depmeHTaumn. GrHanbHbIA NPOAYKT 6bln
NPUroTOBMIEH W PasnuT B OyTblIKKM 23
noHaA 2016 . 6e3 O4YUCTKU, NULLb Mocne
NErKON OKOHYaTENBHOM GUALTPaLMN.
TexHuyeckasa nHhopmaums:

Kpenocts / O6bem: 14,5% O6uas
KMCNOTHOCTbL: 6,70 r/n

OcTaTo4HOEe cofepyKaHne caxapa: 2,5r/n
®opmaT: 750 Mn

AMEAL ESCOLHA WHITE 2017 DOP
VINHO VERDE - LIMA

Copt BUHOrpaga: Jloypeipo

Bbiaepykka: Okoso 6 MecsiLeB Ha MENKOM
ocajKe B 604Kax 13 paHLy3CcKoro ayba.
TexHnyeckasa nHhopmaums:

KpenocTb / 06beM 12 %

06Laa KNCNOTHOCTb 7.2 1/N

PH: 3.04

OcTtaTo4Hoe copepxkaHune caxapa < 1,5
r/n

®opmar: 750 mn

[erycTaumoHHoe onvcaHue

LiBeT: XenTbin

Apomat: CRnoxkHblii, C npeobnafjaHnem
LBETOYHbIX HOT, TaKMX Kak anenbCUHOBbIN
LIBET, @ TaKXXe HOT LUTPYCOBbIX M CRELNHA,
NOSIBUBLUUXCA B pe3y/bTaTe BblAEPXKKN B
604Kax.

Bkyc: Mpeo6nagatoT xopoLuas
KOHUEeHTpauma u obbem. [onroe u
cTOMKOE nocneBkycve. O6bnapaet

60MbLUMM MOTEHLMANOM AN XpPaHeHUs B
BMHHOM Morpe6e.
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